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MATT RUDD 


When you're packing a pizza oven, 
glamping has gone too far 


hatare we doing at half-term, Dad? Are 
we flying to the Caribbean, Dad? Are we 
taking a yacht around the Greek islands, 
Dad? Are we staying in a hotel with walls 
and beds and everything? No, sons, no 
one can afford to go on a proper holiday 
any more. Help me get the tent down 
from the loft again. 

When the children were very little 
camping trips were very basic. We had 
asmall A-frame tent I didn't need help 

to get down from the loft. We had graphene-thin 
sleeping mats and a highly impractical two-person 
sleeping bag left over from a time before kids. The 
camp kitchen consisted of a single flame to boil water 
fortea and noodles. It took about five minutes to 
pack the car and it cost about a fiver fora pitch in a 
farmer's field. Then we began to upgrade. Bigger 
children required a bigger tent. Older backs 
required thicker sleeping mats. The farmer's field 
had to have lavatories. 

Then, in an arms race with our baby group 
friends, we got a bell tent. They would spend 
hours struggling to erect their monstrous eight- 
man, three-bedroom nonagons with their vestibules 
and en suites and sweaty conservatories, so I felt 
quite smug about our beautifully simple one-pole 
wigwam. I shouldn't have, though, because we had 
crossed a line. With our chichi bell tent we had gone 
from basic to, shudder, boutique. And from there 
things snowballed. 

In addition to the tent it takes more than one person 
to get down from the loft, there are now unmanageable 
deluxe roll mats, goose-neck duvets and padded 
camping chairs with padded headrests and padded 
arms. There's a walk-in kitchen, a fridge, a pantry, two 
bedside tables, several lamps and a mini-bell tent for 
the dog/kids. It takes several days to pack the car, most 
of which are spent trying to fit a fishing rod we won't 
use into a roof box that won't close. 


It now costs alot more than a fiver fora pitch because 


a farmer’s field will no longer do. We have to have 
electricity for the toastie-maker and fast wi-fi for 
the teenagers. Where once we washed our bits in a 
bucket, we now apparently require hot showers. 


We have to have electricity 
for the toastie-maker and 
fast wi-fi for the teenagers 


I don’t like it but it could get worse. We might buy 
acampervan or, if we leave it too long, a motorhome. 

A whole big motorhome with a satellite dish and 
stabilisers and enough room to sleep half a dozen 
Scottish Nationalists. I’ve already started having a 
recurring nightmare about it. I’m sitting in my captain's 
chair trying to do a three-point turn in the West 
Country. Harriet is outside offering unhelpful hand 
signals. Six inches forward, six inches back, endlessly. 
As horns blare and drivers gesticulate, an urgent travel 
warning interrupts the local radio broadcast: *Reports 
are coming in of a 27-mile traffic jam stretching from 
Barnstaple towards the M4. Motorists are being 
advised to avoid Devon.” One day ГЇЇ wake up from that 
nightmare, look out the window and see nothing but 
the side of my motorhome. Shudder again. 

А petition set up by Olivier Lemercier and signed by 
more than 20,000 people is calling for an end to the 
“gentrification of campsites” in France. Lemercier 
owns a campsite in the French Alps and he's annoyed 
by the decline of good old-fashioned pitches for good 
old-fashioned tents. His petition claims that “190,000 
empty pitches have disappeared over the last ten 
years", replaced by luxury static homes, infinity pools, 
spas and children's clubs.“Real campers are no longer 
welcome,” he says.“The culture of camping is scorned.” 

Lemercier wants President Macron to force all 
French campsites to have a reasonable number of 
basic pitches. Over here, l'd suggest going further and 
insist on back-to-basics camping equipment too. No 

blow-up sofas or wi-fi. Cold showers only. A maximum 
sleeping-mat thickness of four millimetres. And 
anyone arriving with one of those tents you blow up 
because the poles are too much trouble is 
immediately asked to leave. Га suggest this to my 

family but they'd say no and so, probably, would I, 
which is a shame. 

One of my clearest childhood memories is set on 
a rudimentary campsite in Italy. We had a beautiful 
spot by a lake — no electricity, no shower block, just 
a pitch for our tent and our Datsun Sunny. Each 
evening, after some warm noodles, Dad would spend 
an hour pouring buckets of water all over the jetty in 
a futile attempt to dissuade the many amorous 
Italians from shagging on it loudly in the small hours. 
Iwouldn't remember it at all if we'd been in a five-star 
bungalow with a hot tub. 

Camping is supposed to be 90 per cent discomfort 
and 10 per cent hard-won pure joy, and then being 
grateful to pack up and go home again. But enough 
grumbling. I’ve got to start packing. Mustn't forget the 
pizza oven. Or the sheepskin rugs. Or the wine cooler li 
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Britain on magic mushrooms? 
It would be quite the trip 


slept with one of my colleagues the other day. Hang 

on. Not like that. Minds out of the gutter, please. 
My friend Laura Hackett — whose name you 

might recognise from the books pages — had been 

dispatched to Berlin to interview an author. If 

Icould make it out there, she suggested, she had 

a hotel room with a double bed, paid for by the 

company. This, as everyone knows, is the best 

type of hotel room. So that's how I ended up on 

a Friday night budget flight out of Luton airport 

— 90 minutes delayed and no fewer than 

60 schoolchildren on board, thanks for asking. 

By the time I had made it from the Berlin airport — 
nearly got on a train to a different city, ended up in an 
£80 taxi, thanks for asking — the restaurant where 
Laura was eating was about to close. We wandered 
aimlessly in pursuit of a glass of wine, whereby we 
happened upon a small bar that looked ideal for our 
purposes. On entry it began to look rather less ideal. 
The bar had been hosting a live music night some 
hours earlier, and — at lam — it had somehow become 
clear that one of the other patrons was a talented 
classical guitarist. Consequently he had been hauled up 
on stage and everyone in the bar was watching in 
enraptured silence. 

Eventually, the performance completed, it felt 
permissible to speak.*You couldn't get away with that 
in London,” I muttered to Laura, who nodded. Because 
the thing is, you couldn't. I know this is going to make 
me sound like one of those people who voted Remain 
in 2016, and has made that fact their entire personality 
ever since, but if you tried that in London at lam you 
would not get polite silence interspersed with cricket- 
match applause. At best everyone would be loudly 
jabbering over the music. At worst you could start a riot. 

The next day we asked the Sunday Times Berlin 
correspondent, Oliver Moody, and his wife, Pippa, 
about i over two bottles of afternoon wine, please, 
we're British. They explained that in Berlin bars 
have no limits on when they can serve alcohol. Some 
close for only a single hour in the early morning — 
charmingly called the Putzstunde or “cleaning hour". 
This means, they explained, that nobody feels 
compelled to neck as many pints as possible before 
being unceremoniously ejected onto the high street 


I went back to my hotel and 
the fabric of reality politely 
fell apart at the seams 


just after 11. Hence, a healthy drinking culture. Let me 
tell you now: you definitely couldn't try that in London. 

Listening to Ollie, I was reminded of my last trip 
abroad. It was back in January and I had just had my 
heart broken by another Identikit floppy-haired man 
who claimed to be taller than me but wasn’t. The cure, 

I decided, was a few days wandering around Amsterdam 
by myself. But in the Netherlands you are never really 
by yourself. Everyone always wants to talk to you. Which 
is how I found myself befriending some students. 

“You're a writer,” one of them said. 

“Sort of,” I grimaced. 

“You should have some magic truffles. It will open up 
your mind. Give you something to write about. Like 
Hunter S Thompson.” 

So I did. And nothing happened. After a couple of 
hours I toddled back to my hotel, whereupon the fabric 
of reality politely fell apart at the seams. There are few 
things less interesting than somebody else’s drug 
stories, so all you need to knowis this: I had decided to 
write down any thoughts I had on my phone, to read 
back the next day. Like Hunter S Thompson. Ish. 

When I surfaced the next morning and rolled over 
to check my Notes app, it was empty apart from the 
following sentence: “All nachos are fundamentally 
disappointing, because no nacho can live up to the Й 
perfect imagined nacho.” Right. y 

“What am I supposed to do with this?” p 
I wailed at a friend on my return to London, k 
waving the offending phone in her face.“I stared | 
into eternity and I came out the other side with a 
note about bloody nachos. I can't write about this! 

Except, as it turns out, I can. Because the point 
is that magic truffles — a type of psychoactive fungus 
— are legal in Amsterdam. You couldn't get away with 
that in Britain. We couldn't be trusted to take it 
seriously. Everyone would be roaming in between 
traffic, possibly forming part of the traffic themselves. 
You aren't meant to ingest the truffles with alcohol, for 
example, as I — being British — had. Hence, I suspect, 
the nachos. Microdosing might be all the rage in Silicon 
Valley, but I can't see it catching on with us Brits. We 
just can't be trusted with nice things. 

Except, perhaps, maybe we could be? I don't see 
anything unique in the British psyche that would make 
us incapable of being reshaped by the same legislative 
forces that have shaped people in Amsterdam and 
Berlin. What I would propose is that we accept a few 
years of utter carnage while everyone adjusts, followed 
by sunlit uplands and a promise of a better, healthier, 
happier Britain. Sounds familiar perhaps. I’m sure it 
will work out in the end. Let's take back control ll 
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Aland Scarlett Murray 


The Pub Landlord has a five-year-old. His 23-year-old daughter has a nearly-four-year-old 


Al 

Scarlett was born at the Edinburgh festival in 1999, 

a few days after Га won the Perrier award. It was the 
biggest achievement of my career, but becoming a dad 
was this clanging reminder that some things are far 
more important than work. 

By the age of two, me and her mum [Amber 
Hargreaves, who works in the charity sector] were 
becoming aware of the spasticity in Scarlett’s left hand. 
‘When she was sitting on my shoulders, she gripped my 
left ear in this weird way. We had no idea at the time, 
but Scarlett had suffered a bleed on the brain during 
the third trimester. She'd had a stroke in the womb, 
which caused a left-side hemiplegia: cerebral palsy. 

Getting that all-important diagnosis took for ever. 
You need an appointment with this person, then you 
go back to square one, then you see someone else. You 
either turn into one of those people that bangs tables 
and demands answers, or you get nowhere. And even 
when we had got into the system, we foolishly moved 
house and realised that a new borough meant we were 
at the back of the queue again. It was a nightmare. 

I don’t know if other parents go through the same 
thing, but we immediately wondered if it was our fault. 
Was it something we did or didn't do? No, it was a 
lightning strike. A one-in-a-million chance. 

Scarlett, bless her, was ridiculously phlegmatic about 
it. Cerebral palsy had f***ed up her neural feedback 
loops,causing the muscles on her left side to clench. 
She had to wear a clunky plastic splint on her left leg 
to help her muscles grow and a Lycra glove on her left 
hand to stretch her fingers out. She was getting bullied 
at school, but she never complained about it. Instead 
she became extremely motivated: doing her physio 
and exercises and being the best she could be at school. 
It was alot harder in her teens. Girls have so much to 
contend with in terms of body image, but Scarlett was 
also stomping around on her plastic foot. 

On top of all that, me and her mum separated in 
2008. Like any parents, we tried not to let what we were 
going through upset Scarlett and her younger sister, 
Willow. Especially as Scarlett was having to deal with 
all this other shit. There was guilt, of course, that 
comedy had taken me away from the family so much. 

Although I always tried to do my best for Scarlett, 
Ihave no idea if I was doing the “right” thing. I went to 
all her appointments, I banged on tables. I’m sure they 
thought I was about to turn into the Pub Landlord 
[Murray’s comedy personal, but ranting wasn’t going 
to solve anything. 

Sadly, it seems like disability is an afterthought in this 
country. Medically Scarlett was given minimal help 
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because those departments were grossly underfunded. 
Asa parent I was concentrating on my child, but 
Scarlett is able to take aim at the world around her. 

To my eternal regret there is one thing I didn’t 
handle at all well. In her second year at university, 
Scarlett told me she was pregnant. I’d recently become 
a dad again and had a two-year-old daughter [Daisy, 
with his partner, the journalist Eleanor Relf], so I knew 
how difficult it was going to be. I had the standard 
middle-class dad reaction: think about your future! 
ThenIsaw how powerfully she was dealing with 
her future and what an amazing mother she is to 
her daughter, Cassia. She was right and I was wrong. 
The father is a lovely lad, but sadly it didn’t work out 
between them. 

When you're disabled you're forced to question 
yourself because the world is constantly questioning 
you. But Scarlett has a strength and capability that is 
directly attributable to her disability. She doesn't want 
people to call her amazing or say she's an inspiration. 
She just wants to be able to get on the Tube with her 
baby. Let's ditch the bullshit and do something that 
will allow her to get on with her life. 


"Scarlett has a strength and 
capability that is directly 
attributable to her cerebral palsy" 


Main: Al, 55, and 
Scarlett, 23, at their 
local pub in London. 
Right: on a visit to 
Bendigo, Australia, 
where Scarlett's 
mother grew up 


PORTRAIT BY PAUL STUART 


Scarlett 

I didn’t always get Dad's jokes growing up — like when 
I saw him do a whole routine on vajazzles — but just 
watching him pull faces made me laugh. His job meant 
he was away from home a lot and wasn't always around 
forthings like school plays, but he never missed my 
hospital appointments. That was our thing. 

Little kids are good at getting on with life. Yes, there 
was bullying at primary school and I hated having to 
wear a splint, but it meant that one day I would be able 
to walk like everybody else. Of course, when I got older, 
Irealised that it was a lifelong disability. The splint 
would help but it wasn't going to make everything fine. 

There was some anger and frustration on my part. 
Eventually I told my parents that I wasn't going to 
wear the splint because of how it made me look. Dad 
immediately started searching for solutions and found 
acompany in Australia that made a much more discreet 
option, which I could wear under my clothes. Ideally, 
everybody would have access to better splints but that 
isn't the case. Financially, Dad was in a position to help 
me and that made me feel incredibly lucky. 

In my teens, my friends came to the house expecting 
Dad to be shouting, swearing and drinking loads of 
beer like the Pub Landlord. It was a surprise to find 
someone rather quiet and shy. People see more of my 
real dad now he does his history programmes on telly, 


STRANGE 
HABITS 


Alon Scarlett 
She became 

a mad Elvis fan 
out of nowhere. 
We went to 
Graceland when 
she was 14 and 
she cried at 

his graveside 


Scarlett on Al 

1 dressed up as 
the Pub Landlord 
for World Book 
Day in primary 
school — “beer” 
belt, bald cap 
and all 


but that’s how he always was with me and Willow. 
Aslightly posh nerd who took us to a lot of museums. 

In my second year at university I became pregnant. 
Dad didn’t deal with it very well. He thought I was 
throwing away my future. When he saw that I had 
a plan — I took a year out but went back and finished 
my degree — he relaxed and he has become a pretty 
cool grandad. His daughter is five and mine is nearly 
four, so they’ve become best friends. 

After becoming a parent myself, I realised how much 
Mum and Dad must have struggled. Overwhelmingly, 
though, they did a brilliant job. They never presumed 
they knew what was best for me or said they knew 
what my life was like. Dad was always proactive with 
the disability stuff. When I was 15, he took me to see 
Francesca Martinez, a comedian with cerebral palsy. 

It was a massive moment for me to see other disabled 
people out there, talking about their lives and getting 
noticed for the right reasons. 

Did it make me want to follow in my dad’s footsteps? 
Maybe fora second, but I can’t make people laugh like 
he does. He is genuinely the funniest person I know W 
Interviews by Danny Scott. 

Murray is the co-writer of Idiots Assemble: Spitting 
Image the Musical, at the Phoenix Theatre, London 
WC2, until August; spittingimagethemusical.com. 
Scarlett's writing can be found at scarlettmurray.co.uk 
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I broke my oath 
of celibacy 
I conducted secret gay 
blessings i in my church 


I thought I might 
win Strictly - 


Kod ye got a» 
new boyfriend. . | 


Richard Coles айр. Mta Р", 
all to Decca Aitkenhead-  - = 


ichard Coles is a much angrier person than 
people take him for. 
“God, yeah.” Adopting a sentimental 


tone, he mimics: ^*Oh, he's that nice vicar 
off Radio 4” and wrinkles his nose. “If 
someone looks at you and goes, ‘Awwww,, 
it's not good. They can go f*** themselves.” 
Weare in the kitchen of his cottage ina 
chocolate-box village on the South Downs, 
where he moved to a year ago with his 
elderly dachshunds, Pongo and Daisy. He 
is a bespectacled image of middle-aged 
niceness in M&S corduroy trousers, with 
a mild demeanour, although his words are 
not. It is three and a half years since his 
husband died, and “I’m completely f***ed 
up about it still. It messed my f***ing life 
up. And I have this anger. I’m angry when 
people speak in a way that means they 
think you should be over it. It's not a cold.” 
Coles is also angry with the Church of 
England for refusing to celebrate same-sex 
relationships. He retired from the clergy 
a year ago, no longer “able to make excuses 
fora church that doesn’t treat people fairly”. 
He is angry with the BBC for relocating 
Saturday Live, the Radio 4 show he had 


Above: Coles with David, his 
husband who died in 2019. 
Right: Coles, centre, with his 
parents, Nigel and Elizabeth, 
and brothers, Andy, left, and 
Will, in the late Sixties 
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co-presented for 12 years, to Cardiff in April, 
and for failing to acknowledge his departure 
with a proper public farewell. He is angry 
with Richard Sharp, the outgoing chairman 
of the BBC, for thinking a career in banking 
qualified him to lead the organisation. Even 
a profile Coles filled out on an online dating 
app last year suggested a certain irritability. 
Under“Where do you feel most at home?” 
he put “At home”. 

“There is a padlock on your lips as a 
vicar,” he says while he feeds the dogs. 
“But now that I’m not one I can be a bit 
more direct about stuff, and the anger is 
coming out since I retired. I’ve had some 
right humdingers, actually.” 

Such as? He straightens to face me, 
looking faintly appalled at himself. “A fight 
with a friend. A beloved, beloved friend, 
who was insufficiently conscious of my loss. 


‘We were ina restaurant and I made him cry. 


Icouldn't believe I'd done it,” he murmurs. 
“Fxxxing nasty, me.” 

He has been angry before. In the early 
Eighties Coles was an angry young man 
on the dole in King’s Cross, fresh out of 
a psychiatric hospital following a suicide 


attempt at 17, and full of fury about 
homophobia and Margaret Thatcher. He 
joined a radical gay activist theatrical troupe 
and made friends with the Bronski Beat 
singer Jimmy Somerville. Together they 
formed the Communards in 1985 and 
became huge pop stars practically overnight. 

Yet Coles couldn’t enjoy all the fun 
and five-star hotels and first-class flights 
because he was always furious with 
Somerville for getting more attention than 
him. During one of their many blazing rows, 
ina fit of jealous pique Coles screamed 
that he had just been diagnosed with HIV. 
The upper hand and dark glamour this lie 
conferred was so gratifying, he repeated it 
to all his closest friends and couldn’t bring 
himself to come clean for five years. Most 
of his friends were extraordinarily forgiving 
— “That took something to admit, doll,” 
was all Somerville said — but one was so 
upset he didn’t speak to Coles for a year. 

By the time he confessed the 
Communards had long since split, undone 
by mutual loathing — although they later 
made up and remain on friendly terms — 
and Coles had survived an epic two-year 
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bender on Ecstasy, cocaine and speed. 
What had begun as high-spirited hedonism 
descended into wretched self-destruction 
and squalor, but after coming to his senses 
in his late twenties and cleaning up, to his 
surprise he found God. By the early Nineties 
he was a theology student, a Sony award- 
winning BBC radio presenter and a big hit 
in celebrity media social circles. 

On graduation he moved back to his 
home county of Northamptonshire, where 
he took up dogging. He thinks that having 
roadside sex with random strangers was 
“actually rather good for me”, remedying 
his lifelong sense of undesirability.*But I 
think also I was unkind to people sometimes, 
so absorbed in my own gratification.” 

The dogging had stopped by the time he 
began training for the clergy, and in 2005 
he was ordained. 

Two years later, by then a vicar in Norfolk, 
he fell in love with a fellow clergyman from 
a neighbouring parish, David, and their 
relationship was formalised with a civil 
partnership in 2010. The following year 
Coles moved to a Northamptonshire 
parish, began presenting Saturday Live and 
became Britain's favourite vicar. The jovial 
dog-collared doyen of light entertainment 
has appeared on everything from Celebrity 
MasterChef to Celebrity Mastermind, The 
Weakest Link to Strictly Come Dancing,and 
the tragedy of David's death from alcoholism. 
in 2019, at just 43, shocked the nation. 

He still smarts from the humiliation of 
having had to pretend his relationship 
with David was celibate, “which it wasn’t”. 
He doesn’t feel the least bit guilty about 
breaking the same-sex celibacy oath CofE 
rules obliged him to take. “It’s true, bang to 
rights, I was dishonest. I don't like breaking 
an oath, but if it is one that is unholy then 
I don’t feel the moral obligation to observe 
it” To honour an oath that he “thought was 
unjust and inhuman and degrading”, he 
adds, “would be much worse”. 

When Coles retired from his parish last 
year, his parishioners wept. The rich and 
famous love him in equal measure. He was 
an inspiration for the fictional vicar played 
by Tom Hollander in the BBC comedy Rev, 
and is great friends with everyone from Earl 
Spencer to Emma Freud and Grayson Perry. 

He is one of the most popular people I’ve 
ever met, so am curious to see how he 
makes everyone adore him. A hunch that a 
talent for world-class flattery and winning 
small talk have something to do with it is 


confirmed within minutes of meeting him. 
The cadence of his voice, which tends to 
fall softly at the end of sentences, conjuring 
a beguiling sense of instant intimacy, also 
helps. But most of all I’m intrigued by his 
conversion from brittle pop diva to humble 
cleric — chiefly because it has always struck 
meas fishy. In my experience, fame-hungry, 
troubled young pop stars do not grow up 
to be self-effacing saints. The disarming 
surprise is how cheerfully he agrees. 

“Yes, I don’t actually believe that finding 
God can fundamentally rewire most of that. 
The young Coles who used to storm out of 
Communards interviews because all the 
questions had been directed at Somerville 
is, he chuckles, the person he remains to 
this day. So why has everyone mistaken him 
for a sweetie? “Because I’ve offered them 
that version of me.” With a soft groan, he 
despairs,“Why do I do it? Sometimes 
I could drown in a sea of my own whimsy.” 

In his latest celebrity incarnation the 
61-year-old is now a bestselling novelist, 
having made his debut last year with a 
Nol hit about a country vicar called Daniel 
who solves a spate of murders in his sleepy 
village. He has now written the second 
in the series, which introduces an odious 
rival to Daniel, an evangelical priest whose 
hardline Anglicanism horrifies Daniel’s 
doctrine of “weak tea and evensong”. 

Coles’s own faith, like Daniel’s, is all about 
nuance. According to one exasperated 
friend, he even has “a nuanced view about 
crossing the f«««ing road”. The ascendancy 
of the decidedly anti-nuance evangelical 


wing of the CofE was a big reason why he 
quit his job last year, so it must have been 
satisfying to stick the boot into a fictional 
fundamentalist. “Yes, actually, it was.” But 
he mentions that another friend suggested 
his new novel reveals more about himself 
than he'd intended — and I think that 
friend is on to something. 

In the novel Daniel’s late father had 
been a prosperous shoe manufacturer until 
cheap foreign competition destroyed the 
business and plunged the family into penury. 
Daniel’s mother resents their reduced 
circumstances, and — without giving too 
much away — engages in skulduggery to 
fund fancy weekends away in a luxury 
hotel with her rich and titled old friends. 

Coles's own father was a wealthy shoe 
manufacturer who similarly went broke 
while Coles was a teenager at a prestigious 
boarding school. It was “an excoriating 
experience, a life-changing experience” 

— the emotional legacy of which, he agrees, 
is betrayed in Daniel’s mother. 

“At school everyone judged their fathers 
by the car they drove. And woe betide the 
person who once turned up ina Rolls-Royce 
and next turned up in a Ford Granada.” 
The memory still haunts him.*Status;" he 
murmurs reverently. “Prestige.” He has 
a friend whose father also lost everything 
while he was at boarding school, and is one 
of the most driven people he knows.*We 
both think some iron entered our souls 
at that point when we were teenagers and 
we lost prestige because our parents lost 
wealth. Yeah, that was really formative.” > 


Above: with Jimmy Somerville 
in the Communards, who had 

a No1 hit with Don't Leave Me 
This Way in 1986 
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His relationship with money is “hugely” 
loaded. “I’ve always disguised it from 
myself and told myself I’m committed to 
antimaterialistic doctrines and Christianity. 
But you know what? I've always been able 
to make a buck. And I have always been 
scared of poverty.” 

He recently told his accountant he was 
frightened that he would end up living on 
the street, destitute. The astonished 
accountant assured him that was not going 
to happen. “Well, you say that,” Coles 
retorted, implacably unconvinced. 

In the novel Daniel and his mother are 
conspicuously fond of taking tea with the 
aristocrats in their stately home. In his 
former parish Coles used to spend a good 
deal of time at nearby Althorp House, the 
home of Earl Spencer, Princess Diana’s 
brother. It feels unlikely, I suggest, that 
anyone could accidentally have made so 
many famous friends. 

“I suppose what I would have said in the 
past is, ‘Oh, it just sort of happened that 


14: The Sunday Times Magazine 


way because that’s the world I live in, dah 
dah dah’ But it's because I seek them out. 
And find, in their company and society, 
something that affirms me.” To restore his 
own lost prestige? He thinks for a moment. 
“Maybe if I’m in their golden glow, ГЇЇ be 
a bit safer.” He pauses again. “But what 
happens of course is that it only lasts for 
abit. There’s a dazzle. And then after that, 
ifa friendship with someone comes out 
of it, then you're just two people, right?” 
Iwonder if his celebrity circles made any 
parishioners suspicious of him.“I’m sure 
it did.” Of the only two arguments he had 
with them, one was sparked when someone 
made а snide swipe about “you and your 
fancy friends”. He looks embarrassed.“And 
Isnapped. I lost my temper. And why do I 
lose my temper? Because I’m called out on 
something.” He had a whopping row with 
his late husband when he was voted off 
Strictly and pretended not to mind.“And 
David knew that I really minded, he wasn’t 
buying it, and we had a big fight. I lost my 


temper. And then I felt stupid.” The honest 
truth, he admits, is he had secretly thought 
he might win. “Part of me thought a great 
dancer would be discovered.” 

Anyone who saw Coles dance on Strictly 
would be surprised by this self-appraisal of 
his prospects, so I ask what he is insecure 
about. Without hesitation: “My place in 
the world. I suppose I am habituated to an 
endless need for affirmation, for applause, 
for respect. It must come from feeling 
unworthy, and undesirable, and unattractive. 
And needing to compensate for that.” 


here are few panel or reality shows 
left that he hasn't appeared on. But 
all this still doesn’t quite, as he puts 
it, “fill the hole”. His third novel is 
already half-written, and when he 
isn’t on air or writing he can be 
found tweeting, podcasting, making 
after-dinner speeches or hosting 
award ceremonies for everyone from 
insurance brokers to the Association of Car 
Fleet Operators. Why does he still bother? 

“Well, vicars are totally promiscuous. We 
talk to everyone.” But it is fundamentally, 
he says, about feeding his need to be a star. 

“T’ve never met a reluctant star,” he 
observes. “Have you? Reluctant star, my 
arse.” I agree I have not, but I’m not sure Гуе 
ever met one as shamelessly unembarrassed 
by the neediness of his ego or so at ease 
with admitting it. When a friend asked him 
last year if having a No 1 book felt as good as 
a Nol record, he told them it was better. 
“Because,” he recalls, giggling, “it’s got 
nothing to do with Jimmy [Somerville]!” 

Coles is supremely at peace with his own 
vanity. “Because it’s human, isn’t it? And 
I would rather admit a flaw than pretend it 
wasn’t there. It’s the comedy of life, right?” 

I don’t believe in God, but could easily 
see myself confessing my sins to someone 
whose forgiveness of his own makes him 
such good company. By now I love him as 
much as everyone else who has met him, and 
am not surprised to learn that it took Coles 
just three matches to find a new boyfriend 
on the dating app he joined this year. 

The name of the app makes him squirm 
— “Tm not saying! It’s just one for old 
gays" — but eventually he comes clean: 
*EliteSingles. Awful! But I wanted to go 
ona website where I would meet someone 
who was not looking for a sugar daddy, who 
was my age, who lived in my sort of world, 
who I could share my life with.” 


Clockwise from top left: never shy 
of the cameras, Coles hosted the 
ITV game show Divine Inspiration 
in 1993; and has competed on 
Celebrity MasterChef; University 
Challenge; Strictly Come 
Dancing; and The Chase 


EAI SEEN LS ОНО ТИНЕ ЖЫЛАТ ТИ АРЕ БЕЧУ ЕА, 


Dickie Cant, 58,is an actor, the son of the 
late actor and Play Away presenter Brian. 
He sent Coles a “wave hello" on the app and 
within a few texts they realised they had 
lots of friends in common. Their first date 
was to a Royal Horticultural Society 
property, “because that's what old gays do”, 
and*Iknew by the end of that lunch that 
Iwanted to see him again. And then it just 
went very quickly, really.” 

Astranger photographed them on their 
first date and posted it on social media, 
“which is a bit weird”, but Coles says Cant 
isn't fazed by his fame. Coles is equally 
untroubled by Cant's atheism. By now his 
expression has filled with such bashful 
contentment that I ask if he can see them 
moving in together. “It’s...” He hesitates. 
“We seem to be very easily alongside each 
other in our lives." 

Having now left both the BBC and the 
pulpit — and *demob happy" — he is 
enjoying the freedom to speak his mind. 

He reveals that he used to conduct secret. 
same-sex marriage ceremonies — not 
technically weddings, but as near as — in his 
old church.“Lots.” The recent Synod vote to 
nudge the CofE towards allowing same-sex 
blessings pleased him, but his new local vicar 
and he are “absolutely implacably opposed 
over the issue of gay marriage”, so he refuses 
to worship at his new village church. 

He wont listen to Saturday Live, either. He 
felt the low-key manner in which the BBC 
announced his departure did not do justice 
to “the existential horror” he felt about 
leaving Radio 4. He adds hastily, “I’m joking 
about that,” but I’m not sure he is. On the 
plus side he can now say what he thinks 
about Richard Sharp, who had to resign as 
chairman of the BBC hours before we meet, 
having secretly helped to arrange a guarantee 
ona loan for Boris Johnson in late 2020. 

“I thought it was а f«««ing horrible 
situation. And I wanted to say so. I mean, no 
personal disrespect to him, but he should 
not be chair of the BBC.” His tone turns 
scathing.*Being the boss of Goldman Sachs, 
like you think you're qualified to chair a 
public service broadcaster?" 

He even comments, for the first time, on 
the trans debate.*T've followed the debate 
quite closely and I haven't heard anyone 
explain to me why biology is immaterial to 
sex or gender. I just don't get it. Гуе had 
people who try to explain it to me say things 
like, Trans women menstruate’. Even 
though they don't have the means to 


Above: Coles at his home 
in East Sussex with his 
dachshund Pongo 


menstruate. And I just don't understand 
that. I don't see that menstruation is 
entirely a cultural phenomenon." 

Newly retired guide dogs. liberated from 
duty. often experience a skittish late-life 
adolescence and Coles reminds me a bit of 
this. He says he plans to find a gay-friendly 
church to attend, but doesn't sound in any 
hurry.“Once you unplug,” he grins, “it’s 
actually really nice just lying in on Sunday.” 
But the process of what he calls “de-vicaring” 
is not without emotional complication. 

“I feel a bit adrift. I’m trying to discover 
who I am, not being a vicar.” Does he feel 
diminished? He looks surprised.“What a 
good question.” After thinking it over, he 
says: “I feel my life is less rich. It’s one of 
those jobs that takes so much of you and 
defines you without you realising.” There 
are parallels with leaving the Communards. 
“Being a vicar and being in a band both give 
you an identity. When you stop doing it, 
you think, ‘Ooh, who am I?’ So I think I'm 
still working that out.” 


Tm still trying to work out how someone 
so honest about himself could ever have told 
his closest friends a total lie about being 
HIV positive. “It was an awful thing to do.” 
He shudders.*Even talking about it now, 
T'm ashamed of it. It’s there on the record, 
forever, and it makes me feel very bad. But 
Iam that person.” 

Years ago, in the course of research for an 
article about a pair of fraudsters, I read alot 
of books about liars. One consistent theme, 
I begin to say — “I think I can guess what it 
is,” he interrupts. “Was it loss of prestige in 
their teenage years?” It was indeed. 

“That makes perfect sense to me.” He 
nods. “Perfect sense.” Ш 


A Death in the Parish by the Reverend 
Richard Coles is published on June 8 by 
W&N at £18.99. To order a copy goto 
timesbookshop.co.uk or call 020 3176 
2935. Free UK standard P&P on orders 
over £25. Special discount available for 
Times* members 
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hirty years. That's how long I’ve 
been writing for The Sunday 
Times. When I joined the paper, 
back in 1993, John Major was in 
power, Neil Kinnock was a fan of 
Ford Sierras, they were still digging 
coal out of the ground in Yorkshire 
and other columnists on the paper 
included AA Gill, Michael Winner 
and, not long afterwards, Tara 
Palmer-Tomkinson. 

Pm the only one left now. Still here. Still 
bashing away at the keyboard. And still 
feeling like a fraud. I went recently to a party 
celebrating the newspaper's 200th birthday 
and during a film that had been made to 
commemorate the milestone, I was left 
reeling at the amount of truly important 
stories it had broken over the years. And 
the journalistic colossuses who'd translated 
these shapeshifting events into readable, 
punchy prose. 

Me? Well, I got a job in journalism — 
on the Rotherham Advertiser — simply 
because my grandfather, a doctor, had gone 
out during an air raid in the Second World 
War and delivered the editor's first baby. 
*T've always wanted to pay him back,” he 
said, “so you start on Monday.” 

He sent me ona block release course 
to learn the tricks of the trade and I was 
terribly shit at everything. I only managed 


Clockwise from 
top left: his first 
writing for The 
Sunday Times, in 
1993; and on the 
cover, 2005; triple 
denim, 1995; at the 
Goodwood Festival 
of Speed, 2002 


to pass my 110-word-a-minute shorthand 
exam by using a two-speed tape recorder 
and very long hair to cover up the secret 
earpiece. But while there I did meet a chap 
from the Harrogate Herald who told me 
about a great gig. If you could get a motoring 
column in the newspaper, carmakers would 
send you a brand-new model every week, 
fully insured and brimmed with fuel. All you 
had to do to keep the gravy train running 
was say how brilliant it was. 

So I became a motoring journalist — 
that’s the profession’s bottom rung, just 
below being a travel hack. And that was 
fraudulent too because I had no clue how 
acar works. Back then my peers and 
colleagues in the specialist motoring press 
would talk about gear ratios and steering 
racks and tread shuffle, and I had literally no 
clue what they were on about. In my mind 
you turned the key, witchcraft happened 
and you moved about. The gearbox? That 
was pure sorcery. 

In some ways this ignorance helped, 
because if you know how a car works you 
aren't all that surprised when it does. With 
me, always have a boyish, tinkle-grabbing 
excitement when I push the throttle pedal 
and the whole car moves. It excites me. And 
Idor'tthink that excitement would be there 
if I were on some kind of a know-how par 
with the engineers who'd made it possible. 


“BECAME AMOTORING JOURNALIST 


and that's the profession's bottom rung 


— just below being а travel writer” 


To get round the problem of not knowing 
what I was talking about, I wrote mostly 
about how a car made you look and feel. 
And that seemed to go down quite well, 
so pretty soon the gravy train became a 
foreign junket jus train as carmakers 
started inviting me to product launches. 

A lot of product launches. In the mid- 
Eighties I spent more time in Cannes 
and Barcelona than I did at home. And all 
Thad to do in exchange for all the private 
jets and champagne was write a piece 
saying that the car made me feel and look 
very nice. And that it would do the same 
foryou too. 

Atone of these product launches — for 
the Citroén AX, in case you're interested 
— I bumped into a BBC producer who 
asked me to appear on Top Gear, and pretty 
soon I was so busy doing that, I didn't have 
time to go to Cannes and Barcelona any 
more. Which meant I had nothing to lose 
and could say what I liked. 

Many of the carmakers didn't like me 
saying what I liked, so an association of 
car industry press officers despatched a 
chap from Ford called Harry Calton to 
speak to my bosses. They told him that my 
directness was bringing more viewers to 
Top Gear and that this was good for the 
motor industry. Which in turn was good 
for Ford. He agreed and pretty soon I was > 
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From left: with 
AA Gill on a flight 
to Mykonos, 2002; 
the pair with Iraqi 
Top Gear fans in 
Baghdad, 2005; 
with Kaleb Cooper 
on Clarkson's Farm 


rushing about, refusing to review the 
Vauxhall Vectra because it was too boring. 
And likening the new Toyota Corolla to a 
fridge-freezer. And saying that the Ford 
Scorpio looked like a slightly melted 
waxwork model of Marty Feldman. 

This brought me to the attention of 
The Sunday Times, which asked me to do 
something similar in print. Which is quite 
an achievement if you think about it. Being 
asked to write for one of the most 
prestigious newspapers in the world, on 
a subject about which I knew nothing. 


couldn't even drive very well back 

then. This was a bit of a hindrance, 

because to write about how a car 

behaves “at the limit” you have to be 

able to take it to the limit, and to find 

out where that is you have to go 

beyond it, which meant doing some 

kind of skid. It was my old colleague 

Tiff Needell who taught me how to 

do that, at Kemble airfield, in a 

Lamborghini Murciélago. 

Istill don’t do it properly. Instead of using 

power to break traction at the back, which 
is what the professionals do, I use too much 
speed. I arrive at the corner far too quickly, 
lift off the throttle to pitch the weight of the 
car forwards and therefore reduce traction 
at the back, and then turn the wheel while 


rubbing some rosaries. It’s messy and 
smoky and scary sometimes, especially 
when you're doing it three feet from the 
back ofa camera tracking car. But it looked 
good on television, and it convinced 
millions of people that I was some kind of 
cross between Ayrton Senna and Adrian 
Newey, all wrapped up in a sandwich filled 
with idiotic metaphors and similes. 

Soon The Sunday Times asked me to start 
writing about other things as well, which is 
how I ended up with Adrian Gill, in Baghdad, 
in 2005, reporting on the Iraq War. I was 
useless at this as well, choosing to use 
hyperbole instead of actually finding stuff 
out.“There were a hundred million soldiers” 
is so much easier than calling the MoD and 
finding out how many there really were. 

Ialso had a terrible nose for news. Back in 
the autumn of 2013 — I did look that up — 
I was in Kyiv doing some kind of Top Gear 
live show when I received a call from a 
different editor of The Sunday Times, 
asking me to go down to Independence 
Square to see if the protests were as big as 
he'd been led to believe. 

Iwas thrilled because this was my big 
chance to be a proper hack, at the pointy 
tip of a breaking story. So off I went with 
anotebook and no pen. No journalist ever 
has a pen. And having talked to the lone 
policeman and signed autographs for the 


“ENDED UP WITH ADRIAN GILL IN BAGHDAD 


reporting on the Iraq War, but | was 


ng stuff out" 


six rather bored-looking protesters, I called 
the editor and said the whole Russia/ 
Ukraine thing was a nonstory. 

Incredibly, after 30 years on the paper, 
I'm still here. But will I still be kicking 
around after 40 years? With cars I think not. 
I recently borrowed а 2005 Ford GT and, on 
a beautiful spring evening, I took it from 
Chipping Norton to Badminton House, 
along some of the loveliest and quietest and 
fastest roads that Britain has to offer, and 
I truly loved it. But in the not too distant 
future drives like that will simply not be 
possible. And cars like that will be gone. It'll 
all be 20 mph and giving way to cyclists and 
pulling over for 60 hours to fill up the 
batteries. And I want no part of that. 

I may not know how proper cars work. 
But at least they interest me. The new 
breed? I have even less of a clue what makes 
them move along and I find them all to be 
more boring than Jane Austen giving a 
four-hour talk about Chaucer. 

When I began doing this columnism lark 
you could say that the combustion engine 
was brilliant and that men can’t have 
babies. These days, though... you can still 
say those things. It’s just that now people 
get very angry with you. And I like that 
because Гуе always liked throwing rocks 
in ponds. It's all I’ve ever done, really. Tried 
to mess things up. It's been fun Ш 
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only Penny Mordaunt 
had known this time 
last year that to 
become the most 
popular Conservative 
politician in the 
country, all you needed 
to do was wield a sword 
in front of the King. 

As Mordaunt walked down the aisle of 
Westminster Abbey, а vision in teal blue 
and gold embroidery, it was as if she had set 
off a bomb on social media. And, for once, 
it was largely positive. One tweeter wrote: 
“Just wait until Penny M switches on her 
phone and discovers she’s won the internet 
today.” Her show-stealing performance in 
the coronation has propelled her to the 
front of the “next Tory leader” line. 

“I knew it was going to be a big deal, but 
not necessarily for me,” Mordaunt says of 
her ceremonial role as lord president of the 
privy council and bearer of the Sword of 
State.*No one showed up and said, ‘This is 
what you're going to be doing; It gradually 
evolved. Somebody said, You may have 
arole in the coronation, but it wasn’t until 
the first rehearsal that I fully realised what it 
all entailed. It just grew and grew and grew.” 

Carrying a sword and then presenting it to 
the King sounds a simple enough operation, 
but appearances are often deceptive. “I was 
told that the weight of the replica swords 
Iheld at rehearsals would be the same as 
the real one. I didn’t hold the real one until 
the dress rehearsal, 48 hours before the 
coronation; it was a lot heavier. All the 
weight is in the handle, which makes it 
unbalanced, trickier to keep still and 
difficult to walk with. I did have a holster to 
allow my neck to take some of the weight 
while standing, but when I was walking the 
sword had to be out of it. I was bouncing 
off the earl marshal the whole time as I was 
going up the aisle.” 

This scotches the stories that Mordaunt 
had done weeks of intensive fitness training 
to prepare. “One thing I have found very 
amusing is the prospect of being asked to 
do a Christmas fitness video,” she says. “I’ve 
not been doing anything fitness-wise that 
Iwouldn't normally do. I just drew on drill 
skills I had learnt іп my navy days.” She 
joined the Royal Navy Reserve in 2010, the 
same year she became an MP. 

At the altar, she had to stand motionless, 
holding the 81Ь sword in front of her for 
51 minutes. But she says this was nothing 
compared with the dress rehearsals, where 
everything would stop and start.“On the 
Thursday I had to hold the sword fora day, 
in heels,” she says.*So I knew I could do 
51 minutes. I was also conscious that 
the second sword, the Jewelled Sword 
of Offering, the one I handed to the King, 
has 2,141 diamonds on it. It was made very 
clear to me by the King’s armourer that 
afterwards I had to hand it back to him 
immediately — and only him!” 
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The timing of everything had to be 
perfect. The procession entering the 
abbey was lined up in the cloisters. “Right 
at the back of that was me,” Mordaunt 
says. “You had all these military types with 
their incredible uniforms and regalia, but 
Gordon [Messenger, the constable of 
the Tower of London] and I had learnt in 
rehearsals that we should sit down for as 
long as possible, so we were sitting in the 
cloisters. And, I must confess, I was wearing 
a pair of fluffy slippers — I wasn’t going to 
put my heels on until the last minute. 
“Once I knew I was going to have a role, 
I went to the privy council offices to see 
the court dress that my predecessors would 
have worn. It had a huge hat with it, but 
I knew it was not what the King really 
wanted. I didn’t have direct instruction 
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Some skewering of 
the event took place 
on social media 


“I loved all the 
funny tweets. 
Events like 
that are above 
politics and 
Twitter spats" 


from him but I took my steer from the brief 
that it would be a modern coronation for a 
modern king. I took some advice from Savile 
Row, who were very helpful. I then found 
Hand & Lock, who do embroidery. They did 
lots of different designs and mood boards.” 

As many tweeters pointed out, the dress 
— designed by the London fashion house 
Safiyaa (a version without gold brading 
could be yours for £1,200) — gave 
Mordaunt a distinctly Princess Leia vibe, 
albeit accessorised with a sword rather than 
a lightsabre. I ask how she felt when she first 
put it on.*It was at the dress rehearsal and it 
was, ‘Phew!’ The earl marshal was in charge 
of everything and he was happy with it, and 
it worked with all the bishops’ robes.” 

Was there any part of her thinking, “Oh 
my God, what if I screw this up?”“There’s 
always a part of your mind that's thinking 
about that, but you've prepared the best 
you can. I was joking with the three defence 
chiefs behind me at the altar, who all had 
various aches and pains, that there was 
the overwhelming smell of Voltarol. We'd 
all taken Nurofen because it was all a bit 
painful. But we were so caught up in the 
moment, which is exactly how it should be.” 

Task when she first became aware of the 
public reaction to her part in the service. 
“It wasn't really until the journey home,” 
she says. “I saw the tweets asking if 'd been 
sponsored by Poundland because of the 
gold leaf logo, and there was one where 
I was holding a kebab. I loved it. Events like 
that remind us what we all have in common. 
They're above day-to-day politics and 
Twitter spats. I was very conscious that you 
couldn’t miss me on the day, but I was only 
one of millions of people who were doing 
their bit. Га met a police officer who had 
been on duty for 13 hours, which puts my 
51 minutes into perspective.” 

One MP told me that the reaction in the 
Women Tory MPs WhatsApp group was 
euphoric. When I mention this, Mordaunt 
laughs and tells me that various swords 
and lightsabres have been dropped off at 
her office. When I ask what she makes of 
reports that she’s now in prime position to 
replace Rishi Sunak when the time comes, 
her response is emphatic. “Oh, for God's 
sake,” she says.“The story of that weekend 
is not about politics at all. It’s about the 
whole country, and service; people working 
together. find all this talk a bit tedious...” 


ordaunt was born in Devon 

in 1973 with her twin brother, 

James. Her father was a 

paratrooper — she was named, 
she has said, after HMS Penelope — before 
retraining as a teacher. She was 15 anda 
pupil at Oaklands Catholic School in 
Hampshire when her mother, a special 
needs teacher, died of breast cancer. Her 
father was also diagnosed with cancer a year 
later, but survived. After reading philosophy 
at Reading University, Mordaunt worked > 
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in public relations. In 2005 she stood 
unsuccessfully as the Tory candidate for 
Portsmouth North, but was elected in 2010. 
Four years later she became а junior minister 
in the Department for Communities and 
Local Government, the first of many 
ministerial jobs, culminating in her 
appointment as defence secretary in May 
2019. Less than three months later, after 
backing Jeremy Hunt in the leadership 
election, she was sacked by Boris Johnson. 

Mordaunt stood in both leadership 
contests of 2022. In her first attempt, she 
came third behind Rishi Sunak and the 
winner, Liz Truss. When Truss imploded 
the following month, Mordaunt stood 
alone against Sunak. During her brief 
premiership, Truss gave Mordaunt her 
current job: leader of the House of 
Commons and lord president of the privy 
council. It’s a long job title for a position 
prime ministers usually give to people they 
want to keep out of the way. But if that was 
Truss's plan, we can add that to her list of 
miscalculations because the job becomes 
pivotal in the event of a monarch's death. 
Mordaunt began just two days before the 
death of Elizabeth II and quickly learnt she 
would be leading the accession ceremony 
two days later. 

“Thad no idea that it would involve doing 
the accession council;" she tells me.*On 
the Monday I was a junior trade minister, 
on Tuesday Liz Truss promoted me, on 
Wednesday we tried to have privy council, 
and the Queen was very keen to do it, but 
it wasn’t to be. On Thursday we had the 
sad news, and then on Friday I googled 
‘accession council" She was clearly worried 
that the emotion of the occasion might 
run away with her. “Obviously you want 
to do a good job, but you can't rehearse 
an accession council,” she says.*I have 
dyslexia [she was diagnosed in 2020], so 
that was an added pressure. I couldn't 
mess up the words.” 

Tam taken aback by her next remark. “We 
had identified this as a moment of potential 
national peril for the country. How would 
people respond? We had the background 
of all that political turmoil. The country had 
been through quite a lot.” This is quite the 
understatement, given Brexit, Covid, the 
cost of living crisis and the ever-present 
Tory party soap opera. The country was 
divided and the one unifier, the Queen, was 
dead.*It was not a foregone conclusion that 
everything would go as brilliantly as it did. 
After I had delivered the accession council, 
Iwent outside into St James's Palace yard. 
The guards did three cheers for the King 
and over the palace wall I could hear 
thousands of people cheering. At that 
moment, I knew it was going to be all right, 
and I literally burst into tears.” 

When Boris Johnson resigned last year, 

I made a list of the qualities I thought a 
good prime minister needed. Penny 
Mordaunt ticked the most boxes, but she 


Above: Mordaunt signs the 
Proclamation of Accession of 
King Charles III after the death of 
the Queen in September. Right: 
debating with Rishi Sunak in the 
race for Tory leader last summer. 
They both lost out to Liz Truss 


lost. Why? Was it down to the scurrilous 
campaign waged against her by various 
newspapers and some of her opponents? 
Was it that she didn't possess the 
ruthlessness her opponents were only too 
willing to display, or was it simply that she 
just didn’t want it enough? 

“Democracy is never wrong,” she says, 
deflectingly.“I’m a democrat, ultimately. 
You have to go for things but you also have 
to be true to yourself. You have a choice of 
courses of action but if you care about your 
party and you care about how politics is 
conducted... I’m just not going to do some 
of those things — it's not who I am.” 

Her opponents decided her apparent 
enthusiasm for trans rights was her weak 


spot, and they went for her all guns blazing. 


She was on the record in the House of 
Commons, during her time as equalities 


Will she go for a 
third leadership 
bid? "I think a 
period of stability 
and effective 
government are 
what's needed" 
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minister, saying, “Trans women are women, 
trans men are men.” This encouraged her 
opponents to portray her as someone in 
favour of self-ID and against women-only 
spaces, something she denied, but her 
denials had little impact. 

“It was a pile-on,” she admits.*But I’m 
still here.” All very well, I say, but in dark 
moments you must think to yourself that 
you could have saved the country from Liz 
Truss's disastrous 49-day premiership? She 
is unrepentant. “Genuinely, I don't dwell on 
those things. You just have to look forward. 
Wherever you end up, including sometimes 
on the back benches, you just do your bit. 

I don’t want to do anything that trashes my 
party or my country. I want both to flourish. 
I don’t want to have those kind of regrets.” 

I switch tack and ask why so many 
Brexiteers seem to have such an animus 
for Mordaunt, who also voted for Brexit — 
people like the Brexit negotiator Lord Frost 
and the cabinet minister Anne-Marie 
Trevelyan, both of whom worked with her 
at the Department for International Trade. 
She replies somewhat unconvincingly: 
“People pick candidates and they fight for 
those candidates. Once the contest is over, 
normal relations resume.” 

Lord Frost did more to damage her 
campaign than anyone by alleging laziness, 
absence and worse. Surely she can’t > 
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forgive him? “I don't dwell on that,” she 
says.“I have a track record of getting things 
done. People know that.” Has she spoken 
to Frost since then? “No, but I think that's 
more about him than me.” Ouch. She 
continues: “If you dwell on these things 
and continue to rake them over and can’t 
forgive people, that’s a very negative way 
to live your life.” 

I put it to her that, had she not had to 
contend with the controversy over her 
stance on tran: ues, she would now be 
prime minister. “No, I don’t think so. It 
was a means that some people focused on. 
Even when you present people with factual 
evidence of what you did; when people who 
were in the department at the time [are] 
backing you up and saying, ‘No, this is what 
she did, that’s not true; it doesn’t make a 
difference to those individuals. It was 
a device. We should not be generating 
massive culture wars that set people against 
each other. We should be explaining and 
unifying people. That’s the sort of politician 
and person Iam.” 

Iknow what the answer will be, but I have 
to ask if she might go fora third leadership 
bid. After all, she needed only ten more MPs 
in October and she would have taken Rishi 
Sunakto a ballot. She gives me a knowing 
look and says, “It’s a controversial view, but 
Ithinka period of stability, calmness and 
effective government are what's needed." 
So that’s nota no, then. “Rishi has kept me 
in his cabinet and I’ve worked my socks off 
for him. Restoring trust is a big theme for 
him, and I can help in that. I’ve been loyal to 
every prime minister I have served under.” 

Mordaunt might have expected a 
promotion from Sunak when he became 
prime minister in October. Had she not 
foughton to the bitter end in the leadership 
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race, she was rumoured to be in line 
for the Foreign Office. However, she is 
unrepentant and continues to maintain that 
if she had got the votes needed to take the 
contest to the party membership, that’s 
what she would have done. 

“People ask why I didn’t fold and do 
а deal,” she says.“There’s a very simple 
reason. For the sake of four days, we could 
have had a contest [among the members]. 
That would have been the best thing to do. 
But if we couldn't have a contest, we had to 
demonstrate to people that one was not 
possible. If I had thrown the towel in, it 
would have sent a terrible message and 
undermined the outcome. I wasn't running 
to negotiate a position. I was running to win.” 


Above: Mordaunt works 
in her office in Portcullis 
House, the Commons 
extension close to the 
Palace of Westminster 


“It is a mystery 
why a workaholic 
with no social life 
and four cats is 
not a massive 
draw,” she says 
of her love life 


o сап the Conservatives win the 

next election? Mordaunt makes 

no attempt to hide the difficulties 

facing her party, but she remains 
optimistic. “I don't have a crystal ball, but 
I think it entirely possible,” she says.“The 
electorate has not sealed the deal with 
Labour because they’re unsure what they 
really stand for. It is possible that we could 
do well. The prime minister understands 
we have to demonstrate competence and 
credibility on the issues that matter to 
people. A vision is needed, and we'll see 
him start to set that out.” 

Mordaunt turned 50 in March but, 
she tells me, “my most significant recent 
birthday was when I was 46. That’s the age 
my mother was when she died. I’m very 
comfortable with getting on a bit.” 

“Wait till you get to 60,” I say, and follow 
up with an impertinent question about 
her love life. She married Paul Murray, 

a fellow Reading graduate, in 1999, but they 
divorced the following year and she has 
never remarried. “It is, of course, a mystery 
why a workaholic with no social life and 
four cats is not a massive draw,” she says 
sardonically.“I feel complete. I don't 

need another half. I’m not ideologically 
opposed to the idea. If I meet someone, 
Imeet someone. If I don’t meet someone, 
that's absolutely fine.” 

As Пеауе Mordaunt and walk over 
Westminster Bridge, my mind turns back 
to that list of qualities that a prime minister 
needs. The only box she didn't tick is 
the one marked *killer instinct". Could 
51 minutes of sword-wielding fame be 
enough to change her fortunes? Ш 
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any residents of Bryne, 
a town in southwest 
Norway known for 
farming and offshore oil 
machinery, are in a state 
of quiet disbelief about 
their new famous export. 
How did Erling Haaland, 
a shy but popular boy 
with a blond crew cut, 
once seen riding about 
town on his shiny bicycle, 
rise to the top of world football? 

“Since he was a young boy he would say, 
‘I want to be the best football player in the 
world,” says his childhood coach, Alf Ingve 
Berntsen, who trained him from the ages 
of 8 to 15.“Everybody was, like, No, that’s 
not possible. You're from Bryne. Think of 
all the Brazilians, the Italians, the English. 
There's no way: That's how people think 
of themselves in Bryne.” 

Haaland, in case you’ve missed him, 
is Manchester City’s star striker and the 
sport’s newest sensation. Unmistakable, 
with a 6ft 4in muscular frame, ice-blue 
eyes and shoulder-length golden hair, 
often worn ina carefully constructed man 
bun, the 22-year-old is reported to be 
earning up to £900,000 a week in basic 
salary and bonuses. 

Some regard his wages a bargain after 
he smashed the Premier League's long- 
standing goal-scoring record on May 3, 
in his debut season. Famously economical 
with his words in TV interviews, he told the 
BBC he was “happy” and that it was “going 
well” after he hit 35 goals, breaking the 
previous joint record of 34 held by Alan 
Shearer and Andy Cole. 

At the time of going to press he has an 
all-competition record of 52 goals in 48 
games for City. He is the first top-flight 
player to score a half-century of goals in 
а season in 92 years, since Tom “Pongo” 
Waring reached 50 for Aston Villa in 
1930-31. He still trails Dixie Dean's 
record of 63 goals for Everton in 1927-28, 
when Stanley Baldwin was Conservative 
prime minister and George V was the 
reigning monarch. 
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Haaland is visited 
in the dressing room 
by Noel Gallagher, 
right, and the 
singer's friend 
Scully after 
Manchester City's 
4-1 win against 
Arsenal in April 
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Haaland's public profile is said to be 
influenced by the words of his great-uncle, 
a Norwegian pig and potato farmer and 
former international footballer, who 
once told him: *Talk with your feet and 
everything else will be fine.” 

In private, friends describe Haaland 
as a “joker” and a “banter merchant” who 
mimics the accents of his City team-mates 
in training, such as the England star John 
Stones’s Barnsley twang. His giant stature 
and ruthless efficiency in front of goal has 
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led fans and managers to compare him to 
a"robot", a “machine”, a “monster”, or (his 
personal favourite) — *the Terminator". 
But behind the mask of fame, fortune and 
adulation, who is the real Erling Haaland? 
What makes the Terminator tick? 
Haaland often returns to his Norwegian 
home town, his private jet landing at 
nearby Stavanger airport — used regularly 
by British offshore oil workers — where 
he is whisked by car to a modest rooftop 
apartment in the centre of Bryne, once 
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owned by his grandmother. travelled to 
Norway to track down his family, friends, 
teachers and former colleagues, and learn 
more about “Erl”, the boy from Bryne. 


THEPOTATOFARMER 


Ina field of neat potato drills, blasted by 
acold northerly wind off the mountains, 
Gabriel Hoyland, Haaland's great-uncle, 
gives me a guided tour of his farm on the 
outskirts of Bryne, which his family has 
owned since 1934. The 68-year-old is a 
legend in the town: Hoyland combined 
farming with a successful football career, 
winning 23 caps for Norway and appearing 
hundreds of times for Bryne FK, the local 
club, as a left-sided midfielder. The team's 
stadium is visible in the middle distance 
across the fields. 

Haaland has visited Hoyland, his mother’s 
uncle, many times down the years.“He’s 
happy when he comes to the farm,” Hoyland 
says as an alarm on his phone chimes to 
remind him to feed the pigs. “He loves to 
do farming. He loves to be outdoors.” 

Hoyland’s son, Geir, is also a footballer 
and a close friend of Haaland. The pair used 
to enjoy messing around in the fields during 
the summer. The farm produces tonnes 
of Kerr’s pink potatoes and has 150 white 
Yorkshire pigs, which he buys at 33kg, 
fattens up and sells to market at 130kg. 
Before joining Manchester City in July 2022, 
Haaland came to the farm to try his hand 
at driving his great-uncle’s blue 1961 Super 
Dexta tractor, which pulls an old red potato 
digger behind it. It did not go as planned. 

“Erling had a go on the tractor with my 
son,” Hoyland explains. “I told them, ‘Forget 
it, 'm the only one who can handle this 
tractor? They didn't check the levels on the 
digger, which meant it went too deeply into 
the soil and got stuck.” Haaland did unearth 
a few spuds, but also managed to create a 
large hole in his great-uncle’s field.*He'd 
never done it before, so wasn't so great at it.” 

Haaland has suggested he might pursue a 
career in farming when the football is over. Is 
that just talk? "Who knows?" Hoyland says, 
pigs honking for food as he enters a pungent 
shed.*Johan Cruyff [the Dutch footballer] 
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did it. He was a pig farmer. One day, maybe 
Erling can buy my farm and be a farmer.” 

On the shed wall is a Banksy-style 
stencil image of Haaland walking a pig, 
by a famous Norwegian street artist. The 
same artist, Pobel, has also painted a large 
mural of Haaland opposite Bryne railway 
station, a giant yellow and black image 
that has become a local landmark. 

Inside his traditional Norwegian home 
— wooden, all greys and whites, spacious 
rooms, bag of nuts and dried fruit on the 
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From top left: baby 
Haaland celebrates 
his birthday dressed 
in a Manchester 
City shirt; Gabriel 
Hoyland, Haaland's 
great-uncle, on the 
family farm; a mural 
by the street artist 
Pobel in Haaland's 
home town of Bryne 


table — Hoyland changes into a retro 
England football shirt. "This shirt was 
Glenn Hoddle’s,” he says proudly. Hoyland 
was an unused substitute for Norway 
against England at Wembley in 1980. 
Haaland's ability has come, in part, from 
his family's sporting heritage, Hoyland says 
— he can name ten other family members 
who played football professionally. An llth 
was a referee. “I think there is something 
about our genes,” he says, resting on a sofa. 
“My sister, Inger Ase [Haaland’s maternal > 
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grandmother], would play football in the 
courtyard of this farm when we were 
growing up. She was great — bigger and 
stronger than me. Very physical. But 

she couldn't play football then because 
she was a woman. There were no teams 
for her — she did athletics instead." 

Perhaps the greatest influence on 
Haaland is his famous father, Alfie Haaland, 
now 50, who played for Nottingham 
Forest and Leeds United in the 1990s, and 
Manchester City in the early 2000s — a club 
transformed in modern times by the cash 
of Abu Dhabi's Sheikh Mansour, an Emirati 
royal with a net worth of £17 billion. 

In the mid-1990s Alfie met Gry Marita 
Braut — Hoyland’s niece — a Norwegian 
athlete and champion heptathlete. They 
married and had three children, Astor, 

a finance student, Gabrielle, a healthcare 
assistant and Instagram personality, and 
Erling, the youngest of the three. Erling was 
born in Leeds, so would have been eligible 
to play for England’s national team. 

Alfie’s Premier League career ended in 
2003 due to knee problems, at which point 
he returned to Bryne with his family. 
Haaland was aged three at the time. The 
family opened a popular restaurant and 
disco in the town called No 17, which has 
since closed. Alfie also became a football 
agent and helped Bryne FK with 
sponsorship deals. He was a politician for 
a brief period, volunteering in the town’s 
kommunestyre, or town council, aligning 
himself with the Hoyre party — the 
equivalent of the UK’s Conservative Party. 

“He was no Boris Johnson,” says a family 
friend, meaning he harboured no national 
political ambitions. “Many people volunteer 
to help run health, education and planning. 
He and his family have done a lot for Bryne.” 

Hoyland says Haaland *never stopped 
running" when he was a small child. Later 
he developed a talent for handball, and was 
told he could have a career in the sport. He 
also supposedly achieved the world record 
fora five-year-old in the standing long 
jump, leaping 1.63 metres. 

He was an ultra-competitive child. He 
would holiday with his cousin Jonatan 
Braut Brunes — another professional 
footballer — at a country cottage on the 
coast near Stavanger, owned by his 
grandmother Inger. In the evenings a deck 
of cards would come out.^Erling and Brunes 
would play together in a pair because they 
hated losing to their grandmother,” 
Hoyland laughs. *They would never play 
unless they were together." 


THEBOY PRODIGY 

After a short drive through freshly ploughed 
fields I arrive at Bryne’s shed-like stadium, 
where Haaland's childhood coach, Alf Ingve 
Berntsen, is waiting to show me around. 

He leads me into an indoor sports hall 
containing a half-sized artificial grass pitch, 
open to Bryne’s girls and boys around the 
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clock, seven days a week. In winter they 
call it “the fridge” because it gets so cold. 
At one end is a gigantic poster of Haaland 
inared Norway top, pointing a finger in the 
air. “Everybody in Bryne knows Erling,” 
Berntsen says. “Bryne is probably the only 
place in the world that he can still be free.” 
He trained Haaland, who was born in 
2000, along with 40 other children born 
in 1999 — Haaland was moved up a year 
because of his ability. He says he tried to 
develop the children as *nice people first", 
footballers second. “We had three rules. Be 
on time, always do your best — and behave.” 
Rather than being a pushy parent, Alfie 
tooka “hands off” approach, according to 
Berntsen: he wouldn’t come to training 
but often attended games. “From the 
first kick you could spot he [Erling] was 
something special. He was totally into 
football — just loved it. He had an 
intensity for what he was doing. He had 


Haaland in action 
for the Norwegian 
team Molde in 2018. 
Below: Haaland’s 
father, Alfie, playing 
for Manchester City 
in 2000, fending 

off Manchester 
United's Roy Keane 


the grit and the skill. You can spot the best 
players quite early.” 

Far from an emotionless Terminator, 
Haaland’s old coaches describe Haaland 
yelping for joy whenever he scored, or 
sitting furiously on the bench if he was 
subbed off — being told to count from 
one to ten to calm his temper.*He would 
show alot of emotion;" Berntsen says. 

Haaland's manners and behaviour, 
Berntsen says, are very much a product of 
this down-to-earth town. “I watched a match 
[on TV] where all the Man City players were 
throwing their kit at the kit man — Erling 
folded his up and gave it nicely,” he says. 
“That is a really important detail, for me.” 

When it came to schoolwork, however, 
Haaland had a general *lack of interest", 
according to his great-uncle. Espen 
Undheim, 53, another childhood football 
coach, says the same thing. Haaland had 
wanted to play for Norway Ul4s in a 
two-week tournament in Spain during term 
time, for which he and Undheim needed 
the head teacher's permission.*I told him, 
*You need to tell him you will take your 
schoolwork with you; " says Undheim, 
speaking to me in a large boardroom in 
Bryne’s stadium.*But Erling told me, ‘I won't 
do the schoolwork? I said, ‘OK, well, just 
tell them you'll do it anyway, 

“So, we walked into the headmaster’s 
office. We agreed what books he should take 
to Spain to study — a history and geography 
book. At the end of the meeting Erling told 
the headmaster, very politely, ‘I’m sorry, but 
I’m not going to bring these school books.” 

Undheim slaps his knee and roars with 
laughter at the audacity of it.*He was a very 
clever boy, but never liked his schoolwork,” 
he says.*He told us he didn’t need school, 
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he was going to be the best football player 
in the world. And he was right.” 

Off the field, Haaland was a fan of the 
Norwegian rapper Amara, and in 2016 he 
and two friends from Norway’s youth team 
released their own hip-hop song on YouTube 
called Kygo jo, under the moniker Flow 
Kingz. Haaland raps in a baseball cap and 
hoodie, calling himself “Lyng”, while 
pretending to flip burgers and bouncing 
ona trampoline. The video, which features 
lyrics from Haaland such as “I even look 
good when I eat”, has had ten million views. 

At 16 he graduated from Bryne 
ungdomsskule (junior school) and began 
a two-year vocational course in electronics 
and mechanics at the upper school. “I think 
he picked electronics because he had to do 
something,” Hoyland says. 

But football, rather than school, was 
taking over Haaland's life, and aged 15 he 
signed for Bryne professionally, making 16 
appearances for the first team but 
somehow never managing to score. 


TURNINGPRO 


Undera sharp blue sky, with the ubiquitous 
cold wind blowing in my face, I stand in the 
terraces watching Bryne’s Wednesday night 
match against Fredrikstad, a city south of 
Oslo. This is the second tier of Norwegian 
football, a world away from Manchester 
City’s slick passing game, with few shots 
on target. A few hundred Bryne fans are 
chanting: “I am Bryne, ole, ole, ole.” 

I find Geirmund Thu, 52, on crutches near 
a takeaway truck, chomping on a slice of 
pizza. He remembers Haaland playing for 
Bryne — aslip ofa lad, struggling to battle 
through the older, larger men.*He was 
brilliant,” Thu says. “Absolutely brilliant.” 
Everybody in Bryne seems to have a 
connection to Haaland or his family; Thu 
is no exception. “My son played with him 
when he was eight in tournaments.” he says. 
“He would score ten goals ina single game.” 

Between 14 and 16 Haaland had a sudden 
growth spurt, shooting up a foot in height. 
Tall and skinny, he left Bryne and signed for 
Molde in 2017, a club that set about trying 
to bulk him up. The club’s chef, Torbjorg 
Haugen — Norway’s answer to Delia Smith 
thanks to her TV appearances and books 
— placed him ona protein-laden regime of 
reindeer steaks, salmon, trout, veal, chicken 
with nuts, and Haugen’s “Auntie’s Pot” — 
acreation of ground beef, onions, pineapple 
and cream. Haugen estimated he was 
consuming about 10,000 calories a day 


(2,500 is typically recommended for an 
adult male). He put on two stone. 

In 2019 Red Bull Salzburg’s state-of-the- 
art scouting network snapped Haaland up, 
impressed with his ability to create space 
in the penalty area and finish goals, along 
with his clean-cut image and hard-working 
attitude. Salzburg knew early on he had the 
chance of becoming an all-time great and 
struggled to keep hold of him. He played 
for about six months as a regular in their 
starting XI, during which time he scored 29 
goals in 27 games and introduced his now 
famous “yoga meditation” goal celebration, 
squatting on the pitch like a Buddha. 

In December 2019 Borussia Dortmund 
signed Haaland from Salzburg for £17 
million on a four-and-a-half-year deal. The 
German club's management took a risk at 
the time, selling one of their proven strikers 


Haaland's childhood coach, Alf 
Ingve Berntsen; a video of Haaland, 
centre, rapping with his group 
Flow Kingz went viral in 2016 


during the same transfer window. But 

the 19-year-old quickly proved himself. 
Dortmund were two goals down against 
Augsburg when Haaland came on in the 
56th minute to make his debut on January 18, 
2020. He scored three goals in 23 minutes 
and Dortmund won 5-3. That set the tone for 
his next two years in Germany's top flight. 

Defenders struggled to cope with his 
sheer strength, honed through hard work 
in the gym, but also his speed (clocking 
22 mph; Usain Bolt manages 28 mph) and 
well-timed runs in and out of the penalty 
area. His preferred left foot can strike the 
ball with a power that leaves goalkeepers 
helpless, and his height plus the spring in 
his jump makes him an aerial threat. 

After two seasons in Germany — during 
which he scored 85 goals in 88 games, was 
twice named Striker of the Year, won the 
German Cup and was runner-up in the 
German Bundesliga — Haaland joined 
Manchester City. The transfer cost the club 
£51 million, triggered by a buy-out clause 
inserted into his contract, in a deal that now 
looks like the bargain of the century. 


THEMOVETO MANCHESTER 


Haaland and his agents received a reported 
£34 million as part of his transfer move to 
Manchester last summer, and agreed a 
five-year contract worth £400,000 a week 
in basic salary, rising to £900,000 with 
performance bonuses added on top. 

On his debut for City he scored two goals 
against West Ham. He hasn't stopped 
scoring since. His 52 goals so far this season 
have brought City to the brink of winning 
the treble — meaning triumphs in the 
Premier League, Champions League and 
FA Cup. Only one other club in English 
football history has managed it: Manchester 
United in their 1998-99 season. 

Haaland has also become the first player 
to score three successive Premier League 
home hat-tricks. “I think Erling came here 
expecting to break records,” Pep Guardiola, 
City’s manager, said earlier this month.“He 
has this incredible self-confidence. It’s not 
arrogance.” This season's goals have seen him 
leaping in the air to meet crosses, producing 
classy chips and acrobatic overhead kicks, as 
wellas toe-pokes over the line. His versatility 
is evident in the stats: 23 of his Premier 
League goals were scored with his left foot, 
six with his right and seven with his head. 
“T say this ina polite way — Erling Haaland 
is a freak,” Alan Shearer has said.“If you 
were building a centre-forward from 
scratch, then he would almost be it” 

While Haaland has provided fireworks on 
the pitch, life off it has been more low-key. 
He moved into a stylish, open-plan flat in the 
trendy Northern Quarter of Manchester, 
drives a £300,000 Rolls-Royce Cullinan 
around the city and occasionally dines in 
Rosso, an upmarket Italian restaurant. 

He is rarely spotted by Manchester’s 
paparazzi in the city’s bars and clubs, > 
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Explore Differently. 


5o | GREAT RAIL JOURNEYS 


Uncover one of Italy's most captivating 
areas, Sirmione on Lake Garda 


10 Days from £1,895pp £1,745pp 


Departures between July - October 2023 


Known as the ‘Pearl of the Lake’, stunning Sirmione is perched on the southern 
shores of iconic Lake Garda and is the perfect base for this Italian escape. 


рау 1 Days23 Day4 Day5 Day6 Day7 Day8 Day9 Day 10 
London Sirmione Verona & Sirmione Venice Sirmione Malcesine Lausanne London 
& Lyon Valpolicella 


Unforgettable Experiences 


Uncover alluring Venice with a gondola Travel into the lush hills of Valpolicella 
ride through its labyrinthine canals. for a tasting of local wines and a 


Discover the Shakespearian city of homemade dinner: 


Verona, filled with medieval and 
Roman architecture. 


What's Included? For full details go to greatrail.com/italy 
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HAALAND S GIRLFRIEND, ISABEL IS ALSO 
ASTRINER. “TKNOW HER FAMILY ANDI THINK 
ЖН GOOD FOR HIM, HIS GREAT-UNCLE SAYS 


and instead tucks himself into bed early 
with a hot chocolate, switching off all digital 
devices several hours beforehand, wearing 
tinted glasses to block out so-called blue 
light from phones and tablets that can 
confuse the body clock.“I use special glasses 
at night because they help me to have a 
deeper and better sleep,” Haaland told a 
local paper in Dortmund. “For me it's all 
about little details and percentage points 
in order to improve every day.” 

His dress sense is flamboyant: he has been 
photographed wearing a £1,600 Burberry 
silk short suit, Dolce & Gabbana shirts and 
leopard-print pyjamas. A true member of 
Gen Z, he meditates in the morning, filters 
his tap water and follows a largely organic 
diet, eating ox hearts and drinking spinach 
and kale smoothies. Guilty pleasures include 
Percy Pig sweets and kebab pizzas, which 
he keeps to a minimum to maintain his 
physique. His father once said his son tried 
to followa strict diet after seeing how eating 
healthily had helped Cristiano Ronaldo, his 
favourite player, to extend his career. 

Managing his son’s business interests 
has become a full-time job for Alfie: insiders 
say he plays a part in negotiating deals 
with sponsors such as Breitling, the Swiss 
watchmaker for whom Haaland is a brand 
ambassador, and his £20 million boot deal 
with Nike. He has also signed a lucrative 
tie-up with a Norwegian TV streaming 
service, which aired a documentary about 
his move to Manchester last summer. 


DINNER DATES IN BRYNE 


Ina grey-looking apartment block in the 
centre of Bryne, Egil Refsnes, the complex's 
janitor, describes his banter with Haaland, 


who owns a penthouse. “I live just across 
from him,” Refsnes, 77, says. “I joked when 
Isaw him that we could kick a ball across to 
each other’s apartments. He laughed at that. 
He loves coming to Bryne. He told me, ‘Tlike 
to come back here because I can be just 
Erling, not Erling Haaland the superstar.” 
Haaland renovated the apartment after 
buying it from his father, who in turn 
bought it from Haaland’s grandmother. 
Outside football he is in a relationship 
with 18-year-old Isabel Haugseng Johansen, 
also a striker, who played one match last 
year for Bryne, scoring in that game. 
*She's very quick — like her boyfriend;" 
says one of her old coaches. “But she didn’t 
play much last year.” 


At Wen Hua House, the 
striker's favourite Chinese 
restaurant in Bryne 


Above left: showing 
sartorial flair in his 
Instagram posts. 
Above right: with 
his Norwegian 
girlfriend, the 
footballer Isabel 
Haugseng Johansen 


Johansen, who has worked part-time as a 
shop assistant in a local fashion store, splits 
hertime between her home in Bryne and 
Manchester, and the pair have holidayed in 
Marbella in Spain, where Haaland reportedly 
owns a multimillion-pound villa. 

Described by friends as “outdoorsy”, 
“sporty” and “a lovely girl”, Johansen 
watched Haaland break his Premier League 
record on TV in Bryne, telling friends it was 
“amazing”. One friend said: “They aren’t 
ready yet to speak to the media and go 
public. She’s quite a private person and isn’t 
really interested in that sort of attention.” 

“1 know her family and I think she is good 
for him,” says Hoyland, his great-uncle. 

At Hua House, a Chinese restaurant in 
Bryne where Haaland has taken Johansen 
in the past, I meet the proprietor, Hui Zhu 
Wang, who has known Haaland since 
he was a young boy. “Try my fried chicken,” 
she tells me, sitting me down. 

Customers approach me to describe 
their various links to Haaland. “His mother 
taught my children,” says one woman. “His 
grandmother was my Norwegian teacher,” 
Wang says proudly, showing me pictures of 
them together on her phone, and pointing 
out the signed shirts framed on the wall. 
“She was very kind. Just like him.” 

Kind is not a word commonly associated 
with superstar footballers, but it’s one that 
often comes up when speaking to friends 
and family about Haaland. 

“I think he is the best player I have ever 
seen,” says Hoyland, getting ready to ride 
his blue tractor.“You had these heroes 
when you grew up — Beckenbauer, 
Eusébio, Cruyff, Bobby Charlton. They 
are all second to him now" IM 
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TESCO 


Why steak is the w/timate wrap star 


From lean sirloin served with rocket and shaved parmesan to a sizzling 
tortilla treat - savour this super-versatile beef cut any way you want 


ood fads and fashions 
come and go but one 
culinary truth remains: 
there's something 
satisfying about a juicy beef steak. 
It has a well-deserved reputation 
for elevating any occasion. Yet it. 
is also extremely adaptable and 
needn't blow the budget. 
Aficionados will argue all day 
about their favourite cut and how 
it should be cooked: a succulent 
T-bone alla fiorentina; a beautifully 
marbled slice of ribeye with twice- 
cooked chips; a lean sirloin paired 
with rocket and shaved parmesan; 
or a spicy taco dish. The range of 
steak options once prompted 
American author Fran Lebowitz to 
say: “My favourite animal is steak.” 


Steak evokes sensations that 
other meats simply don't. And 
there's something primal about 
it: the word "steak" comes from 
the Old Norse verb steikja - to 
“roast on a spit”. Which might 
explain why steak resonates 
so strongly and maintains its 
reputation as an event dish, 
fit for a banquet, but one you 
can still enjoy at home. Take the 
"Tesco Finest range of 30-day 
matured steak: it's perfect for 
recreating the restaurant 
experience at your dining table. 

Cooking is straightforward, 
the rules are simple. Lightly 
oiling the steak is sufficient to 
fry it: about two to three minutes 
on each side for medium rare, 


with an extra minute on each 
side for medium. 

Using fresh meat is healthier 
than fast food, and steak is full 
of flavour and nutritious. All 
Tesco Finest steaks are sourced 
from trusted British farms and 


ee 


Tesco Finest steaks 
are matured for 30 
days for tenderness 
and a rich flavour 
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matured for at least 30 days 

for extra tenderness and a rich 
flavour. They can be fried, grilled, 
griddled, wokked and barbecued. 

Tesco executive chef Jamie 
Robinson has some tips for 
cooking steak so that it turns 
out right every time. 

“Always start with good- 
quality steak. Look for a deep 
red colour and nice marbling 
for a full, rich flavour. Get the 
pan really hot before starting, 
and always allow the steak to 
rest - to ease and soften - for 
five minutes after cooking, 

Discover steak’s versatility 
with the tacos recipe here - this 
spicy dish, served with tomato 
and radish salsa, is spot-on for 
a summer supper in the garden. 

But whatever ingredients you 
use, the meat at the dish's core 
is essential. That's the thing 
about steak... it's indispensable. 


PERFECT PAIRINGS 
TO SAVOUR 


SMOKY PATATAS BRAVAS 
This side dish from the 
Tesco Fire Pit range is great 
to have with the steak tacos 


FRESH, CRISP GREEN SALAD 
Provides a cool counterpoint 
to the zestiness of the 
steak tacos salsa 


SMOOTH, FULL-BODIED RED 
Tesco Finest Coonawarra 
Cabernet Sauvignon makes 
an ideal partner for steak 


bedrinkaware.co.uk 


SPONSORED CONTENT 


Steak tacos with salsa 


SERVES 4 


INGREDIENTS 


2 Tesco Finest Sirloin Steaks 

1tbsp olive oil plus 2 tsp. 

2tsp ground cumin 

2tsp smoked paprika 

4 vine tomatoes, roughly chopped 
120g radishes, finely sliced 

Y4 red onion, very finely sliced 

30g pack fresh coriander, roughly chopped 
1red chilli, finely chopped (optional) 
1lime, zested and juiced, plus extra 
wedges to serve (optional) 

8-pack mini tortilla wraps 
Тауосадо 

60g reduced-fat salad cheese 


METHOD 


1. Cook Tesco Finest Sirloin Steaks over a high heat 
for 1 minute on each side to melt the fat for juiciness 
—afurther 3 minutes on each side for medium or 

4 minutes for well done. Transfer to a plate, loosely 
cover with foil and set aside to rest for 5 minutes. 


2. For the salsa, mix the tomatoes, radishes, onion, 
most of the coriander and most of the chilli (if 
using) in a bowl. Add half the lime zest and juice; 
mix well and season to taste. Set aside. 


3. Heat a griddle pan over a high heat and lightly 
brush tortillas with 2 tsp oil. Griddle, one at a time, 
for 30 seconds each side until charred. Transfer 

toa plate and cover loosely with foil to keep warm. 


4. Thinly slice the avocado, pour over the 
remaining lime juice and scatter over the zest. 
Slice the rested steak thinly on a board and toss it 
in1 tbsp oil. Sprinkle with cumin, smoked paprika 
and seasoning; drizzle over any resting juices. 


5. Top each wrap with avocado, salsa and steak. 
Crumble the cheese over them and top with the 
remaining coriander leaves and chilli if using. Serve 
with extra lime wedges to squeeze over, if you like. 


Find extra tender 30-day matured 
Tesco Finest steaks in store and online 


finest 


D R I V I N G ‘Nick Rufford 


REVIEW 


s faithful as a dog, 

as strong as a mule 
and as agile as a goat,” 
was how one war 
correspondent 
described the Jeep. 
Commissioned by the 
US military in 1940 to 
carry troops into 
combat, it was the 
original four-wheel- 


drive, all-purpose utility vehicle. 


General George C Marshall, 
the army's chief of staff at the 
time, claimed it was “America’s 
greatest contribution to 
modern warfare”. 

In those days you could run 
Jeeps on aviation fuel and repair 
them on the battlefield with 
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only a wrench. The latest model, 
grittily named the Avenger, is a 
very different machine. There’s 
no fuel tank, engine or option 
ofa snorkel exhaust for wading 
across rivers, and it doesn’t 
come with the bumper sticker 
saying “Support our troops”. 
Instead, beneath its chunky 
exterior is a planet-friendly 
electric vehicle (EV) that 
trundles about silently, leaving 
behind nothing in the 
wilderness but tyre tracks. 

The first thing to say about 
this sheep in wolf's clothing is 
that it works surprisingly well. 

I know because I put it through 
its paces in the foothills of the 
Sierra Blanca mountains in 
Spain, half hoping it might 
break. If you put the Jeep badge 
on the bonnet of a vehicle, 
you're making bold claii 
about its off-road capabilities. 
Having part-submerged it in 

a drainage channel, driven it 
into a ditch and gunned it up 

a steep incline where it almost 


tipped over, I can vouch for 
its credentials — up to a point. 
One time it slid backwards, 
hitting a tree stump; there 
was a thump but no serious 
damage. Eventually the 
vehicle’s electronic traction 
control found enough grip to 
crest the hill. Switching the 
terrain settings to allow for the 
change from loose stones to 
bare rock, I carried on over 
the cratered surface. If I didn’t 
know better, I’d have said the 
little Jeep was enjoying itself. 
EVs are not usually designed 
for this kind of punishment. 
The low-slung position of vital 
components — motors and 
batteries — means they can 
easily get torn off by obstacles. 
And you wouldn’t want to wade 
through anything too deep, 
given that electricity and water 
don’t mix. Jeep has got round 
this by giving the Avenger better 
than average ground clearance 
(200mm) and strengthening 
the underside. That doesn’t 


make it a serious off-roader. The 
Jeep Wrangler Rubicon, the 
Avenger’s heavy-duty cousin, 
was designed to cope with the 
Rubicon Trail in America’s 
Sierra Nevada range, which is 
considerably steeper and 
meaner than the Sierra Blanca. 
Vehicles that pass the Rubicon 
test are awarded a “trail-rated” 
badge. The Avenger is unlikely 
to earn that accolade. To begin 
with it’s front-wheel drive only, 
instead of four-wheel drive, 
and its off-road credentials 
— specifically the approach, 
breakover and departure angles, 
which show the level of 
steepness it can manage — 
aren’t up to it. More important, 
aconventional Jeep witha 
supply of spare fuel on board 
can cover more than 900 miles 
between filling stations. The 
Avenger’s official range is 249 
miles,and more like 200 in 
real-world driving. You can’t 
take a jerry can of electricity 
into the wilderness. 


The other concern is what 
happens if it breaks down? Even 
if you're brave enough to ignore 
the “danger of electric shock” 
stickers under the battery 
cover, what would you use for 
a repair? Jump leads? A laptop? 
Definitely not a wrench. At best, 
then, the Avenger is a Jeep Lite. 

Seasoned veterans would 
scoff if you took it rock crawling 
but, oddly, for the school run or 
the commute across town it 
may be just the job. The same 
features that enable it to tackle 
moderately rough terrain also 
make it ideal for urban driving, 
as I later discovered while 
threading through the busy 
streets around Malaga. The 
high-riding chassis and long 
suspension travel are perfect 
for potholes and speed humps. 
The elevated seating gives 
good all-round visibility. It’s 
speedy away from the lights, 
easy to chuck round corners 
and compact enough to nip 
into gaps in traffic. 

What Jeep has created, 
entirely intentionally, I suspect, 
is avery good city car. The 
bash plates may be plasticky 
but they'll help ward off the 
inevitable biffs and dings from 
kerbs and bollards. If you have 
a family you'll appreciate the 
benefits of the ruggedised 
interior. The switchgear is 
sturdy, interior panels and bins 
are made from robust plastic 
and the seats appear to be 
woven from some sort of Kevlar 
material designed to withstand 
the cement children make from 
yoghurt and crumbled cereal 
bars. And, being electric, it 
qualifies for cheap parking and 
congestion-zone incentives. 

Jeep tellingly admits that 
most off-roaders like this are 
bought by townies for whom 
the rough and tough exterior 
is part practical, part fashion 
accessory. It’s a look that says: 
“T may be at the supermarket 
but I’m actually loading up for 
an expedition.” 

Does it matter if it is really 
a faux-by-four for urbanites? 

It depends whether your 
destination is Tesco or 
Timbuktu, where, last time 

I checked, they don't have fast 
chargers. The Avenger isn’t 
huge — roughly the size of a 
jacked-up Volkswagen Polo — 
and clearly not intended for 
crossing continents. Beneath 


Jeep Avenger 
Longitude v 
Kia Niro EV2 


a 


Price 


£35,700 £37,295 


Power 
155bhp | 201bhp 
0-62mph 

9.0sec 


7.8sec 


Top speed 


93mph 103mph 


the bodywork is a platform 
similarto the Peugeot e-208 
and Vauxhall Corsa-e, two 
battery-powered city cars. 
Wags joke that Stellantis, the 
multinational conglomerate 
that now owns the Jeep brand, 
created the Avenger by mating a 
full-sized Grand Cherokee with 
a toy Barbie Jeep. Certainly 
cargo space is limited (the boot 
is 380 litres) and legroom for 
rear passengers is adequate but 
not generous. But at least it’s 


The Ruffometer 


Powertrain 
Electric motor, 
54kW battery 


Power 
155bhp 


Torque 
192 Ib ft 


Acceleration 
0-62mph: 
9.0sec 


Top speed 
93mph 


lightweight for an EV at just 
over 1,600kg — not much more 
than half the weight of full-fat 
electric SUVs such as the 
Mercedes EQS. 

Overall the Avenger may 
not be heavy duty, but it's more 
robust than the average soft- 
roader. Its boxy shape will look 
smart on your driveway, and 
there's still cachet in having 
*Jeep" embossed on your key 
tag. Expect more of these kind 
of vehicles to arrive before long. 


Jeep Avenger Longitude 


Range / CO2 
Up to 249 miles/Og/km 


Weight 
1615kg 


Price 
£35,700 


Release date 
On sale now, deliveries 


from summer 


Nick's rating 


Xo xe x 


Its look says, "I may be atthe 
supermarket but actually I'm 
loading up for an expedition" 


Ineos, which recently 
launched the go-anywhere 
Grenadier, is planning an 
electric version for 2026; 
Volkswagen is making the 
Scout, powered by batteries 
from its new Canadian 
gigafactory; and, reportedly, 
there will be an all-electric 
Land Rover Defender. Even 
the humble pick-up truck is 
switching over, with Tesla's 
Cybertruck on the way and 
the monster-sized Ford F-150 
Lightning already here. 

Should we mourn the demise 
of the traditional off-roader, 
even if it's still a way off? To be 
fair, battery power has some 
advantages in the back of 
beyond. When I was heading 
along a forest trail, I stopped at 
a fork and heard birdsong and 
crickets — sounds that would 
normally be drowned out by 
a chugging engine. 

Iwas reminded of the scene 
їп А Bridge Too Far in which 
James Caan uses aJeep to 
dash behind enemy lines and 
rescue a wounded comrade. 
Atone point he's forced to pull 
off the road into the trees to 
avoid an approaching convoy. 
When German soldiers start 
combing the woods, his 
dilemma is whether to stay 
silent with the Jeep’s engine 
switched off or alert the enemy 
by starting it, ready to race 
away (he eventually does 
the latter). In the noiseless 
Avenger he wouldn't have 
had that problem Ш 
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Is counting calories pointless? 


There's more to what you eat than kilojoules, writes Ben Spencer 


HEALTH 


hen it comes 
to dieting, the 
calorie has 
always been 
king. Not only 
does every 
packet in the 
supermarket 
have calories 
listed on the side, 
but since last 
year every café and restaurant 
has had to print them on their 
menus. The tyranny of the 
calorie counters is upon us. 
And it’s all thanks to the first 
law of thermodynamics. 
Calories in, in the form of food 
and drink, minus calories out, 
in the form of exercise, equals 
energy stored, in the form of fat. 

“A calorie is a calorie,” says 
Naveed Sattar, professor of 
metabolic medicine at the 
University of Glasgow. “If you 
take on more calories, you're 
going to put on more weight 
if you don't run them off.” 

The calorie, though, is under 
attack. Every week another 
expert joins a growing group 
of those who say that, for most 
people, calorie counting simply 
does not workas a weight-loss 
strategy. "The whole calorie 
counting industry is, in my 
opinion, a bit of a fraud,” says 
Tim Spector, professor of 
genetic epidemiology at King's 
College London.*It doesn’t 
tell people that while anyone 
can lose weight in the short 
term — whether you're on 
a low-fat diet, а keto diet, a 
carnivore diet ora fresh-air 
diet — keeping that weight 
off in the long term is hard.” 

That is backed up by the 
data. A review of weight-loss 
strategies led by the National 
Institute of Diabetes and 
Digestive and Kidney Diseases 
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in the US found that even if 
dieters are initially successful, 
half of the lost weight is 
regained within two years, and 
within five years more than 
80 per cent is put back on. 

Andrew Jenkinson,a 
consultant in weight-loss 
surgery at University College 
London Hospital (UCLH), says 
our obsession with calories 
ignores a central part of the way 
the body works. “The body tries 
to maintain a particular weight 
setting.” he says. It does this by 
adjusting the “basal metabolic 
rate” — the energy used to 
carry out unconscious body 
functions such as breathing, 
pumping the heart and 
maintaining temperature. 

The energy used to run 
these functions is adjusted by 
the body as a way to conserve 
or expel reserves. “It can be 
changed by 600 to 700 
kilocalories a day, depending 
on whether we're ona really low- 
calorie diet or whether we're 
overeating,” Jenkinson says. 

“If we overeat, our metabolism 
will increase and if we starve 
ourselves it will slow down.” 

A calorie may be a calorie but 
the way the body responds to 
that calorie can differ markedly, 
depending on the performance 
of our metabolism. 

The microbiome also plays an 
underestimated role. Different 
individuals share just 25 per 
cent, on average, of the bacteria 
in their gut. And this bacteria 
has a big impact on the way 
food is metabolised. Spector’s 
research has shown that even 
identical twins often have 
completely different reactions 
to the same food. 

Hormones also make life 
difficult.*When you are 
dieting your body ramps up 


hunger and does everything 
just to get you started eating 
again,” Spector says.“ Your 
appetite levels are going 
through the roof.” 

Dr Chris van Tulleken, an 
infectious diseases doctor at 
UCLH, says modern diets make 
this harder. The additives and 
manufacturing methods used 
in ultra-processed food confuse 
the brain's hunger-reward 
system, meaning we end up 
consuming more and more 
calories to make ourselves feel 
full. Self-control and willpower 
don’t come into it, he says, 
because modern food makes it 
almost impossible to regulate 
our eating habits. 

“Wild animals don’t have 
any nutritional information 
available but there is no obesity 
at all among them,” he says. 
“Even when animals have 
abundant food, they don’t need 


“There is no obesity among 
wild animals — even when 
they have abundant food” 


to count calories to regulate 

their energy balance. The 

only reason we have to count 

calories is because of the weird 

food we eat that has subverted 

our evolved mechanisms.” 
Van Tulleken says avoiding 

ultra-processed food helps 

the body regulate itself — 

but acknowledges this is very 

difficult because convenience 

products are cheaper, easy to 

consume and heavily marketed. 

“If you just eat real food, it 

all more or less takes care of 

itself,” he says. “But that is an 

impossibility for most people.” 


Calorie counting is also 
difficult because dieters often 
fail to work out how much they 
have eaten. “It’s very hard to 
know what 30g of Coco Pops 
is and then how much milk 
to add,” van Tulleken says. 
“Our ability to count calories 
is diminishing. It may be 
subconscious bias because 
we feel ashamed and so we will 
try to give ourselves a better 
mark. It may be because we're 
eating out more.” 

Focusing on calories also 
misses the overall nutritional 
value of a food. As the British 
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Heart Foundation website puts 
it: “The energy you get from 
100kcals is the same whether 
it's half an avocado or half a bar 
of chocolate.” Fat, sugar and 
salt are worth paying attention 
to — and should be clearly 
labelled — but you may have 
to squint to see the quantity 
of fibre, vitamins and minerals 
ina particular product. 
Spector says so-called diet 
foods are a particular problem 
because they make a virtue of 
theirlow-calorie content but are 
full of artificial alternatives to 
sugar and fat.“Ultra-processed 
foods that call themselves low 
calorie’ are a health hazard and 
should come with a warning. 
I think it’s indefensible. They 
are stacked with artificial 
sweeteners, flavourings and 
emulsifiers that are screwing us 


An egg and cheese 
burger can contain more 
than 550 calories — 

but so can two healthy 
fillets of mackerel 


up — people are being conned.” 
Sattar has a little more 

faith in the role of the calorie. 

“There might be some variance 

in the way people react — 

in their microbiome or to 

ultra-processed food — but if 

I measure my calorie intake for 

the week and then try to cut it, 

Iwill lose weight. If I have a big 

enough deficit in calories that 

Ican't make up by changing 

activities, I will lose weight.” 
He admits that people find 

it hard to keep track of their 

intake, and that they find it 

difficult to stick to a low-calorie 


regime. “It is difficult, boring 
and hard work, and people 
usually don’t do it for long.” 
Yet Sattar believes simple 
swaps — as long as they are 
sustainable — can make a 
difference.*Every time I used 
to have a cup of tea I'd eat four 
custard creams,” he says. That's 
240 calories, a few times a day. 
“Now I just have a finger of 
KitKat — 52 calories. I don’t 
need those extra calories but 
wanted that sweet kick. 
Another thing I do is, for my 
evening meal, І make sure a 
third of my plate is covered by 
salad, so it’s slightly less pasta or 
chips.” Another trick, he says, is 
to stop having sugar in coffee. 
“By retraining your palate 
or retraining your behaviour 
you can really cut your intake, 
without counting calories.” M 


Six high-calorie 
foods that are 
good for you 


EXTRA VIRGIN 
OLIVE OIL 

900 kcal per 100g. 
High in heart-healthy 
monounsaturated 
fatty acids 


MACADAMIA NUTS 
718 kcal per 100g. 
Packed with healthy 
fats, fibre and 
antioxidants 


MACKEREL 

262 kcal per 100g. 
Rich in omega-3 
fatty acids 


AVOCADO 
160 kcal per 100g. 
Full of carotenoids, 
healthy fats, fibre and 
potassium 


BOILED EGG 

155 kcal per 100g. 
Good for protein, 
amino acids, iron 
and zinc 


FULL FAT GREEK 
YOGHURT 

107 kcal per 100g. 
High in calcium 
and protein 


: 2 
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STUDIO 


PI@NEER 


Imagine a world seen through the eyes of underrepresented 
artists that are too often ignored by the creative industry. 
Where equality is the norm and diversity is celebrated. 
Where fresh perspectives and dynamic voices are valued 
and nepotism and elitism are a thing of the past. That’s our 
vision. Join our creative revolution if you want to see it too. 


Studio PI is the award-winning photography and illustration agency that promotes equality 
and celebrates diversity. Visit studiopi.co.uk and follow us on instagram @studiopi_uk 


ILLUSTRATIONS BY DOM McKENZIE FOR THE SUNDAY TIMES MAGAZINE. GETTY IMAGES 


Lots of gain, not too much pain 


FITNESS 


Scarlett Wrench selects six exercises to ease you back into working out 


oranyone wishing to 
start a new fitness 
regime, it is important 
to find exercises that 
you enjoy doing. While 
there's some truth in 
the adage “no pain, 
no gain”, the average 
person has a lot to gain 
simply by moving and 
strengthening their 
body in a way that feels good. 
“As а target, do something 
that elevates your heart rate for 


30 minutes or so, while choosing 
exercises that work a range of 
muscle groups — upper body, 
lower body, core — with varied 
movement patterns,” says Kate 
Neudecker, a London-based 
personal trainer. 

You might not be familiar 
with all the exercises on this 
page, but together they'll help 
build total body strength while 
improving your range of motion 
(ie how far you can move or 
stretch a joint or muscle). Aim 


to complete three sets of each 
exercise, with 60 to 90 seconds’ 
rest between sets. 

Training at home? You can 
expect to pay about £40 for 
abasic set of dumbbells with 
adjustable weights. Choose 
a weight that feels challenging 
but not so difficult that you 


struggle to finish ten repetitions. 


If unsure, start with а 2kg 


heavier than a regular bag of 
shopping”, Neudecker says. 
These exercises are 
generally suitable for healthy 
people of all ages. But if you 
are elderly, injured or 
experiencing pain, always 
speak to a professional before 
lifting weights. The correct 
body positions are vital — and 
a personal trainer at a gym can 


1Goblet squat 
Strengthens quads, glutes and core. 
Stand with feet a little wider than hips, 
holding a single dumbbell or kettlebell in 
both hands, close to your chest. Keeping 
your back straight and chest upright, 
bend at the knees into a squat, then push 
back up. Do 10 to 15 squats. 


2Dead bug 
Works your core. Lie on your back, arms 
outstretched vertically, knees up, legs 
bent. Extend and lower each leg in turn, 
keeping your back pushed flat against the 
floor. Do 4 to 6 extensions on each side. 
To enhance, lower the opposing arm 
behind your head as well. 


dumbbell or kettlebell and work guide you ifin doubt NI 
up. For the farmer’s carry below, Scarlett Wrench is senior editor 
choose a weight “slightly at Men's Health UK 
Ji 
3 Suitcase deadlift 


A great full-body exercise. Lift the weight 
from beside your feet with a straight arm, 
like it's a suitcase. With shoulders level, feet 
shoulder width apart, back straight, chin 
up, drop your hips, push your bottom out 
and squeeze your stomach muscles as you 
bend your knees. Do 8 to 12 on each side. 


4 Superman hold 

Any well-rounded plan should include 
back-strengthening exercises. Lie on your 
front, arms reached out in front. Squeeze 
your bottom as you raise your arms, legs 
and the top of your chest. Keep your head 

facing down. Hold for a second, then 

lower slowly. Don't rush. Do 10-12. 


5 Single-arm farmer's carry 
Great for improving grip strength and will 
get your heart pumping. With one hand, 
hold a kettlebell or dumbbell. Keep your 
back straight and a small gap under 
your armpit, with shoulders down to stop 
the weight swinging. Walk for up to 
30 metres, switch arms, then repeat. 


6 Floor press 

Works the chest, shoulders and triceps. 
Lie on your back with knees bent. Holding 
a dumbbell or kettlebell in each hand, arms 

bent and slanted at roughly 45 degrees 

from the body, press both weights 
upwards from your chest and lower to 
the same position. Do 8 to 12 presses. 
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You can now whip up some 


milk.co.uk/recipes/ 


pancakes without milk! 


How do we celebrate the launch of means food you serve at parties 
our neu plant-based drinks? By and not food that likes to party. 
5 sending you to а dairy And all those dishes can nov be 
website! That may seem made without the cow’s milk and 
kind of unexpected, but without the higher climate impact 
here’s the thing: Our of cow’s milk.* 
neu products work the 
same way as milk in 
coffee, tea, smooth- 
ies, porridge and ce- 
real — as well аз for 
cooking and baking. 
We figured, why not share a site 
that has a range of great 
recipes already? Those milk 
People even put the recipes 
into practical categories such 
as “breakfast”, “dinner” and 
"party food” which, we assume, 


* According to a recent study, comparable cou’s milk has a 2.4, 2.5 and 2.7 times higher climate impact than Oatly whole, Oatly Semi and Oatly 
Skimmed (Light), respectively, sold in the Uk. Derived from: Blonk Consultants (2023), LCA of Oatly “No” Sugars and Oatly Oat Drink (whole/ 
Semi/Light), and comparison with cow’s milk. Blonk Sustainability, Gouda, the Netherlands. Stages include raw material to point of sale and 
packaging waste management for average litre produced in the Netherlands and sold in the UK. Findings subject to assumptions, limitations 
conclusions and critical review statement. 


Desserts that will have you coming back for 
seconds — sweet tooth or not. By Skye McAlpine e$ 
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ne ofthe few things in 
life that my husband 
and I profoundly 
disagree about is 
pudding. I am very 
much pro, whereas 
he simply doesn't see 
the point in them. 
But because marriage 
is along exercise in 
compromise, over 
the years we have come to find 
some middle ground in what 
I call “puddings for people who 
don't like pudding”. 
There is always fruit, for 
example. Berries with a bowl 
of mascarpone or thick clotted 
cream is a pleasingly easy 
option. A wibbly-wobbly panna 
cotta, barely sweetened so it 
tastes unadulteratedly of cream, 
is just a slightly fancier version 
of the same. Rhubarb is another 
trusty favourite. Sherbety and 
sharp, its pink stems pair 
beautifully with butter puff 
pastry, as in the tart here. 
Cakes are a trickier 
proposition, but there are 
some that even my husband 
will demand second helpings of. 
Typically, these are plainer ones 
that you imagine featuring in an 
Enid Blyton book, rather than 
a buttercream-laden-birthday- 
cake kind of thing. The lemon, 
olive oil and rosemary cake here 
ticks all those boxes: it’s a soft 
sponge that, delicately infused 
with both heady rosemary and 
tart lemon, sits tantalisingly at 
the intersection of sweet and 
savoury. We both love it. 
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Rhubarb and 
pistachio tart 


Ilove the crispness ofthe 
pistachios alongside the 
tender rhubarb here, but 
you could omit the nuts if 
you prefer, or go with flaked 
almonds instead. Serve plain 
or with ice cream — a scoop 
of good pistachio gelato 
would be a nice touch. 


Serves 6-8 


Ingredients 

* 320g ready-rolled puff pastry 
* 80ml double cream 

+ 50g rhubarb (or strawberry) 
jam 

* 450g rhubarb 

* 30g caster sugar 

* 40g pistachios, coarsely 
chopped 


01 Heat the oven to 180C fan/ 
gas 6. Roll out the pastry, 
drape it over an 11in tart tin, 
press the pastry in and trim 
away the excess. Use a fork 
to prick holes all over the tart 
base, then cover with a sheet 
of baking parchment and fill 
the tart with baking beans. 
Blind bake for 20 min until 
the pastry is lightly golden 

at the edges and dry to the 
touch on the bottom. 


02 Take the tart out of the 
oven and let it cool. Combine 
the cream and jam together 

in a small bowl and, when the 
pastry feels cool to the touch, 
spread it out over the base of 
the tart. Arrange the stems 

of pink rhubarb over the layer 
of cream, trimming as needed. 
Sprinkle the sugar and the 
chopped pistachios over the 
rhubarb, then bake in the oven 
for 25-30 min until the sugar 
has dissolved and the rhubarb 
is tender enough to pierce 
easily with a fork but still 
holding its shape. Serve warm 
or at room temperature. 


Greek yoghurt 
panna cotta with 
roasted plums 


This is a soft set pudding: it 
should be silky smooth rather 
than rubbery on the tongue. 
It's also a blank canvas that 
you can dress with whatever 
combination of fruit you like. 
In the warmer months I'm a 
big fan of plums, peaches and 
apricots with the tangy flavour 
ofthe yoghurt, but in winter 
poached or roasted quince 
orsome pomegranate seeds 
work every bit as well. 


Serves 4 


Ingredients 

*2 sheets gelatine 

* 200ml double cream 
* 100ml whole milk 

+ 80g caster sugar, plus 
2 heaped tsp 

+ 400g Greek yoghurt 

+ 4 plums 


01 Cover the gelatine sheets 
with cold water in a small 
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bowl and let them soak for 
5 min to soften. Combine 
the cream, milk and 80g 
sugar in a small, heavy-based 
saucepan. Set over a low- 
medium heat and bring to 
just before the boil, whisking 
lightly from time to time. 


02 When you see tiny bubbles 
begin to form at the edge of 
the pan, take it off the heat, 
add the softened gelatine 
and stir until melted. Let it 
cool to room temperature, 
then stir in the Greek yoghurt. 
Pour into four ramekins, 
glasses or moulds and leave 
to chill in the fridge for 6 
hours (or longer). 


ОЗ Heat the oven to 160C fan/ 
gas 4. Halve the plums and 
discard their stones. Arrange 
the fruit, cut side up, ina 
roasting tray. Sprinkle over 

a couple of teaspoons of sugar 
(more if you want it a little 
sweeter) and set in the oven 
for 20 min, until the fruit is 
softened. Serve the chilled 
panna cotta with the plums. 


Lemon, + 30ml lemon juice 

А А * 100ml whole milk 
olive oil and * Zest of 3 lemons 
rosemary cake * Leaves of 2 rosemary sprigs, 


finely chopped 

+ 300g self-raising flour 
* A pinch of salt 

+ Icing sugar, for dusting 


It’s the rosemary — even 
though there’s only the subtlest 
hint of it — that really makes 
this cake. I like it plain but if 
you want to dress it up, serve 
each slice with a generous 
dollop of sour cream and 
perhaps embellish with a little 
sprig of fresh rosemary ora 
couple of rosemary flowers. * 


О1 Heat the oven to 160C fan/ 
gas 4. Grease and line a 9in 


e 


Serves 8 


Ingredients 

*3 eggs 

* 180g caster sugar 
* 100ml olive oil 


springform cake tin. Whisk 

the eggs and sugar together 
in a large mixing bowl until 
they turn pale in colour and 
have doubled in volume. While 
whisking, pour in the olive 

oil in a steady trickle. Add the 
lemon juice and milk, whisking 
all the while. Whisk in the 
lemon zest and chopped 
rosemary. Sift in the flour and 
salt, and carefully fold them in. 


02 Spoon the batter into the 
cake tin and bake for 25-30 
min, until a toothpick comes 
out clean when inserted. Let 
the cake cool for 5 min or so, 
then turn it out onto a wire 
rack and let it cool completely 
before dusting with icing 
sugar to serve M 
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IN THE KITCHEN + India Knight 


'T here's no need to flounder 


in the face of cooking fish 


n paper, fish is the 
dream. It requires 
very little attention, 
cooks in minutes, 
is nutritious and 
tastes delicious. But 
fish makes people 
nervous. There’s 
uncertainty about 
cooking times, 
squeamishness over 
fins and scales, worries about 
choking on bones, anxieties 
about having a fish-smelling 
kitchen for days. The last two 
are easily dealt with: buy your 
fish boned, open a window 
and don’t leave fish remnants 
in the bin for long. 

As for the rest, ease yourself 
in with fillets. Season them and 
heat a bit of oil and butter in 
a frying pan on medium until 
the butter foams, then turn up 
the heat and add your fish, skin 
side down. Whatever the fish, it 
stays skin side down for 90 per 
cent of its cooking time, this 
being about three minutes for 
а salmon fillet. Then flip it over, 
turn down the heat a little and 
give it barely another minute 
on the other side. Salmon fillets 
are chunky; anything thinner 
will take even less time. 

Cooking fish in the oven at 
200C is even easier. It works 
with any kind, plus it emerges 
ready-sauced. You want to 
allow ten minutes maximum 
per inch of thickness, meaning 
something thin will take five or 
six. (If you have fillets and they 
are wonky because they’re 
thinner at one end, tuck the 
thin bit under the fat bit so 
they’re all the same shape and 
therefore cook evenly.) 

You then have two options: 
you can wrap your fish in foil 
with some aromatics to seal 
in the moisture, or you can 
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KNIGHT'S TABLE 

: А 
Willy's Cider 
Vinegar 
I've been reading the 
Glucose Goddess's book, 
which is about avoiding 
blood-sugar spikes that 
make you feel knackered 
mid-afternoon. One tip 
is having a tablespoonful 
of diluted vinegar before 
your carbiest or most 
sugary meal. For this and 
dressings, marinades 
— plus alleged magical 
powers over 
cholesterol — 
1 like Willy's 
Organic Live 
Apple Cider 
Vinegar; 
about 
£7.40. IK 


A whole side of fish is great for 
special occasions. It's hard to 
mess up and requires little work 


add moisture by dolloping 
something on top of the fish 
and leaving it without foil. 

In that scenario you have to 
bearin mind that since fish 
cooks very quickly, whatever 
you put on top will need to be 
a) chopped up small and b) not 
overly reliant on a long period 
of heat to taste good — capers, 
chopped olives, chopped 
anchovies and chopped parsley, 
stirred into olive oil to make a 
thickish sauce, is a good starting 
point. A few ready-roasted 
charred red peppers are useful 
too. But fish doesn’t have to 

be very fancy, or even fancy 

at all — you can keep it pretty 
plain using either of these 


methods and just serve it with 
a mayonnaise to which you've 
addeda ton of chopped herbs. 
Then you can graduate to a 
whole fish, which you've bought 
cleaned and gutted and whose 
skin you now slash deeply three 
or four times to help it cook 
evenly. Stuff its cavity with 
whatever you like — herbs 
and lemon, sliced fennel and 
orange, matchsticks of ginger 
and spring onion, garlic and 
rosemary all work well. Brush 
the fish all over with olive oil 
and stick it in the oven, 
uncovered, at 200C for about 
20 minutes fora whole sea bass. 
You will wonder if it's done — 
another thing that puts people 
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off cooking fish. The best way to 
find out is just to take it out of 
the oven and have a look by 
inserting a knife into the flesh 
down to the bone and peering 
into the cut. If you have a 
mandoline or impressive knife 
skills, you can sit any of these 
fish ona layer of extremely 
thinly sliced potatoes. 

A whole side of fish is a great 
thing to cook for a special 
occasion — it's hard to mess up 
and barely requires any work 
from you.I do a side of salmon 
at 200C for 18 minutes. sit it 
on lemon slices, cover it with 
garlic slices and more lemon 
slices, and then add a loose 
paste made from chopped 
anchovies, whole cherry 
tomatoes, chilli flakes and two 
tablespoons of tomato paste, 
all stirred into enough olive oil 
to make the mixture wet and 
spreadable but not runny. This 
is ridiculously low-effort and 
ridiculously good, and of course 
you can put whatever you want 
on top, provided there's enough 
of it and that it's sufficiently 
olive-oiled to be moisturising. 

Another useful, idiot-proof 
way to cooka large piece of fish 
is to slow-roast it at ISOC, in 
which case it needs to be pretty 
much submerged in olive oil 
and aromatics such as citrus 
juice (use a snug tin).A whole 
side of salmon would take about 
45 minutes done this way. You 
can tell it’s ready when a corner 
of the skin peels off easily lii 


D RIN K e Will Lyons 


It's official: it's now OK 
to drink wine in a can 


nlike the pop ofa cork or the crack 
ofa screwcap, the gentle “psst” 
we hear when opening a can is 
more associated with lager than 
wine. That might be about to 
change, though, as a new wave 
of intriguing canned examples 
makes its presence felt on the 
high street. Waitrose has moved 
the majority of its small bottles 
into tins and a slew of emerging 
companies is tapping into a market inspired 
by those funky, garishly coloured cans 
made popular by the craft beer movement. 
Just the right size for summer picnics 
and barbecues, long train journeys and 
those nights when you fancy a generous 
glass and nothing more, canned wine is 
nothing new. Hugh Johnson wrote a feature 
about it for this very magazine more than 
40 years ago. What has changed is the 
quality. Most of the big supermarkets have 
arespectable range, such as Most Wanted 
at Tesco or When in Rome at Sainsbury's, 
and you can find some surprisingly 
complex wines. The 2020 St Laurent No 4 
Wine of Austria, for example, is a wonderful 
melange of dark fruit and spice (Canned 
Wine Co, £16.50 for 3).A sommelier friend 
also recently recommended a Swedish 
company, Djuce (see right), that sells fine 
wine in a tin and I was highly impressed. 
There's no danger ofa can's aluminium 
tainting the flavour as the wine is protected 
by a microscopically thin plastic coating on 
the inside, but levels of alcohol, sulphur and 
acidity must be kept in careful balance. Get 
one of those elements in the blend wrong 
and the wine can taste suspect. 
Cans also have a shorter shelf 
life than their glass-bottled 
equivalents — up to about 18 
months. There is a lot of dross 
^ out there, but they're 
recyclable and 
convenient. It has 
even been suggested 
cans are suitable 
forthe dancefloor, 
but I'll let 
others be the 
judge of that II 


2022 Bubbles Djuce Limited > 
Edition Austria (10.5%) ^ 
Newcomer Wines, £24 for 3 
Lightly fizzy, this melds floral 
muscat with zesty, invigorating 
grüner veltliner and riesling. 


The Uncommon White Wine 
Spritzer England (5.5%) 
Ocado, £4.50 This refreshing 
bacchus-heavy blend delivers 
а lively blast of cucumber and 
elderflower. Serve over ice. 


2021 Grüner No 1 Austria 
(12.5%) Canned Wine Co, 
£16.50 for 3 A serious grüner 
veltliner brimming with vibrant 
green apple and citrus, gently 
dry and savoury on the finish. 


Mirabeau Prét-a-Porter Rosé 
France (13%) Waitrose, £3.49 
Rosé just feels right in a can. 
This is a good dry Provengal 
example with a light touch and 
plenty of bright, juicy red fruit. 


2021 Pablo y Walter Malbec 
Argentina (14%) All About 
Wine, £3.69 An ideal addition 
to a picnic, this is a classically 
rich, plush Mendoza malbec 
with a lovely smooth texture. 


Igo L&L Organic Red Wine 
Spain (13.5%) Waitrose, £3.99 
One of the most complex reds 
I’ve tasted from a can. Straight 
grenache, with gentle earthy 
spice and succulent red berry. 
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AND SO TO BED 


LONDON 


SPRING 


vivre SA | y E 
ALL VISPRING 
TOPPERS 


ENDS TOMORROW 


BEST PRICES ON 
VISPRING J.MARSHALL 
^ - 


ANDSOTOBED.CO.UK | 0808 144 4343 


bl 
Living indoors...outdoors | 


NN 


Timeless designs and handmade in the finest timbers; 
А а Chelsea Summerhouse is the idyllic hideaway to escape from 
JAMES BARCLAY the interruptions of everyday life and enjoy the changing seasons. 


Assessments & Valuations . Hand Cleaning . Repairs & Restoration . Uplift & Delivery ; А 
ЕЕ Ж For further information about Chelsea Summerhouses call 


At James Barclay we have many years experience in preserving and restoring Aang S34 7742 cr Vict hel a k 
or visit www.chelseasummerhouses.co.ul 


all types of handmade carpets and rugs. We recommend your Persian and 
Oriental carpets and rugs are cleaned every 5-7 years and repaired every 8-10 
years. Our team of specialists will appraise your rugs and offer expert advice ate 
and guidance. From small prevention repairs to large scale restoration, we 


can advise you on all types of repair work. 
Call us now on 0203 174 2427 for uplift and advice, we collect daily in C H E L S E A 
London and weekly throughout England and Wales. 


Head office: 47b Welbeck Street, Marylebone, London WIG 9XA 


Workshop : 12 Oliver Park, Park Royal, London NW10 7JB 9.9% APR Representative. Chelsea Summerhouses Ltd is authorised and regulated by the Financial 
Conduct Authority FRN 7208554. We act as a credit broker not a lender and offer finance from a panel of 


info@jamesbarclay.co.uk jamesbarclay.co.uk lenders. Credit is subject to status and aflordabiiy. Terms and conditions apply. 


SUMMERHOUSES 


Julius Bahn 
OAK BUILDINGS 


HOBBY ROOM - HOME OFFICE - PARTY BARN - BEDROOM SUITE - HOME GYM 


Smooth, laquered oak and landlord friendly. 
Can be placed and moved on a whim. 


22 stores | 0345 609 4455 
futoncompany.co.uk 


SIRACHAN 


THE ART OF FINE FURNITURE 


SUMMER SALE 


Luxury bespoke fitted furniture designed just for you 


N 


5 
SUMMER 


SALE | 


NOW ON! 


With substantial savings across our entire collection, now Call today for a copy of our latest brochure or 
is the perfect opportunity to transform your home and invest to arrange your FREE design consultation. 


in Strachan luxury fitted furniture. Our wide range of designs 
include everything from bespoke bedrooms and walk-in 
Wardrobes to hardworking home offices, elegant lounges and Please quote offer code STM230528, lines open 7 days a week. 
indulgent dressing rooms. So whatever your vision may be, our 


expert designers will help you realise it to perfection. www.strachan.co.uk/stm 


BEDROOMS | DRESSING ROOMS | WALK-IN WARDROBES | WALL BEDS | STUDIES | LOUNGES | CINEMAS | LIBRARIES 


Strachan Furniture Makers Ltd. is authorised and regulated by the Financial Conduct Authority 


UK's No.1 
breakdown 
ervice 


ONLINE EXCLUSIVE 


4096 off 


breakdown 
packages 


SEPTEMBER аз, “MBER agp, “C2020 отм» сумы 


Join online Which? 12 12 2 12 


Recommended ded ded ded ded 


th e A A .com Provider r * a” a” 


he e ee ee eem d 
коон SER ин sep n se м ses sen 


More members than any other major UK breakdown service. Source: AA Annual Report 2023 (13.87m Roadside members breakdowns) and RAC Annual Report 2022 
(12.42т Roadside members). Verify at theAA.com/Best The sale starts on 24 May 2023 and ends at 11.59 pm on 5 June 2023. This introductory offer: (1) is only available 
online at theAA.com ; (2) is for new AA breakdown customers only who are UK residents, and not existing AA breakdown members or at renewal; (3) only applies to the first 
year of your membership; (4) does not apply when only Roadside Assistance is purchased, or to Parts & Garage Cover; (5) is not available in conjunction with any other offer, 
discount or promotion or in a breakdown situation; and (6) is not valid and prices are subject to change if you hold your Breakdown membership in relation to a vehicle used 
to carry items or people for money, or if you are in material breach of any other terms of your Roadside Assistance policy. You can choose how your policy renews when you 
set up your cover. You'll receive notice beforehand of the price of membership after the first 12 months, so you'll have plenty of time to change or cancel your cover. There's no 
cash alternative. The AA reserves the right to withdraw or alter this promotion without prior notice at any time. All information correct at time of print May 2023. 


Homes and 
Gardens дити 


Here's a variety of ideas for the home or garden -whether they're to make better use 
of living space or for the family living in that space, these should fire up the imagination 


Read more online! Visit checklists.co.uk and follow Ii w (©) @checklistsocial 


HUF Culture meets Horticulture 


Growing unique homes and 
lifestyles in harmony with nature 

The HUF HAUS philosophy 
proclaims that luxury and eco- 
friendly lifestyles should not be 
mutually exclusive. The turnkey 
post-and-beam construction along 
with energy-efficient concepts, 
harmoniously combine to create 
bespoke, sophisticated and luxurious 
homes — with a conscience. 

By sustainably drawing upon 
nature's natural energy sources, 
HUF homes implement the latest 
technology in energy efficient systems 
to minimise carbon footprints and 
future-proof family homes 

Their award-winning 
architecture and abundant 
triple glazing create the perfect 
observatories to enjoy panoramic 
views of the surrounding landscape. 


Behold the ever-changing seasons and 
exhibitions of nature from the comfort 
of your own home. 

Wild or manicured, your garden 
is an extension of your living space, 
and your own personal sanctuary — 
but it is a welcome refuge for more 
than just yourself, Many shrubs and 
perennials are a great source of food 
for birds, just as flowers are for bees 
and other insects. Whilst creating 
your aesthetically pleasing garden, 
you are equally creating a suitable 
and sustainable kitchen for nature, 
and for the future. 

Matt Keightley, Rosebank 
Landscaping, said: "Huf Haus and 
Rosebank Landscaping collaborate 
to achieve a remarkable synergy 
in connecting indoor and outdoor 
spaces. Their combined expertise 
ensures a seamless flow between 
the interior and exterior, creating 
homes that embrace nature, invite 
abundant natural light, and provide an 
unparalleled living experience.” 

Green fingers and green living go 
hand in hand 


НУ HUF HAUS 


Das Original‘ Seit 1912 


E | 


Visit huf-haus.com for more information or call 01932 586550 
and book your visit to the UK Show House. 


SwimBox by Doodle Build 


Customisable, transportable, 
efficient, and sustainable, 
with one day install time, 
SwimBox is designed by 
award-winning eco pool specialists, 


Design your own pool at doodlebuild.co.uk/pool-designer 


The ultimate doors for security, innovation 


and unbeatable value 


Set your home apart with Gerda 
Doors, the epitome of uniqueness 
and distinction. In a world where 
conformity often prevails, Gerda 
Doors dare to be different 

Their captivating designs, 
intricate patterns and attention to 
detail make them true works of art. 
With a Gerda Door, your entrance 
becomes a statement piece, 
showcasing your individuality and 
impeccable taste. 


To fill out their contact form, scan the QR code. 
Alternatively, call them on 01245 362236. 


Gerda Doors also incorporate 
advanced security features. With 
cutting-edge technology and robust 
construction, Gerda Doors provide 
uncompromising protection. 

To learn more, fill out their contact 
form and they will be delighted to assist 
you, answer any questions you may 
have and guide you through the process 
of selecting the 
perfect Gerda Door. 


Low-maintenance, high-quality 


porcelain paving 


PrimaPorcelain have 
been transforming 
customers’ outdoor and 


10 years. Beautiful in 
any setting, porcelain 
tiles have become a 
favoured alternative to 
stone due to their low 
porosity – meaning no 
stains, no water damage, and no 
need for sealing 

Exceptionally easy to clean, fade- 
resistant, frost proof, and non-slip, 
these porcelain patio slabs require 
practically zero maintenance, 
making them the ideal choice for 
anyone who wants to spend more 
time enjoying their garden and less 
time looking after it. 


PrimaPorcelain's huge range of 
stylish designs provides a multitude 

of options to choose from, With new 
styles and lower prices for 2023, you 
can be sure that PrimaPorcelain can get 
you ready for the summer. 


[Ej PrimaPorcelain 


We know porcelain inside out 


For more information or to place an order today call 
02920 803 756, email info@primaporcelain.co.uk or 


visit primaporcelain.co.uk 
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мїтиємтї satia Fxoraienere TeSearch on 
—_ potential 
health benefits has recently garnered 
extensive positive attention for 
saunas. Even a 20-minute sauna 
session two to three times a week 
has been shown in some studies to 
aid relaxation and improve sleep, as 
well as support cardiovascular health? 
in some individuals. 


A garden sauna for year-round relaxation 


Saunas offer a tranquil environment 
in the garden, perfect for unwinding 
As featured in the Royal Horticultural 
Society's Chelsea Flower Show, a 
sauna can be beautifully integrated 
into natural surroundings. 

There is a choice of either a 
wood burning stove for an authentic 
experience or an electric sauna heater 
for convenience. Finnmark Sauna 
offer options from premium garden 
building ensembles with a relaxation 
terrace, shower and changing room to 
compact modular and barrel saunas. 
Including a sauna into your garden 
provides relaxation and a charming 
view from inside and out, perfect for 
year-round use. 


For more information, visit finnmarksauna.com or call 020 8050 2895. 


1. A hot topic for health; Results of the Global Sauna Survey, Joy N Hussain et al. 2. Association Between 
Sauna Bathing and Fatal Cardiovascular and All-Cause Mortality Events, Tanjaniina Laukkanen et al. 


Everyone wants to enjoy their 
gardens more, and with Easigrass 
artificial grass, it's ‘easi’ to spend 
less time maintaining your garden 
and more time enjoying it. With no 
mud, mess or mowing, Easigrass 
is low-maintenance and ideal for 
those that struggle with the upkeep 
of their current lawn or just wish 
to have more time to enjoy their 
garden. 


or visit easigrass.com 


Get more time to enjoy your 
garden with Easigrass 


they are designed to stand out from the crowd, as well as perform beautifully. 


easigyass” 


‘the artificial grass company 


Easigrass eliminates the need for 
continuous lawn treatments, saving 
water and avoiding scorched grass 
in summer months, whilst also being 


water permeable, so it can help reduce 
waterlogged lawns in wetter months. 

Easigrass is also child and pet 
friendly, extending the season for 
outdoor play and reducing the amount 
of mud and mess brought into your 
home from muddy feet. 


Easigrass is available nationwide, so get in touch today for 
a free quote on 0800 808 5651, at hello@easigrass.com, 


Designed for performance, styled for life 


Designed for performance, styled for life, The Funky Appliance Company bring 
super-stylish, unique-looking, high-quality and functional appliances to people's 
homes. The Funky Kettle and Funky Toaster have landed several prestigious titles 
in the last two years. Their customers use the same word about their products 
over and over again. That word is love. People love their products, not just 
because they are a major talking point for visitors to their home, but also because 


Stabilise your washing machine 


or dryer for good 


Steady Spin is the original and only 
washing machine stabiliser that 
works from the top of the machine, 
not the bottom. Better still, no lifting 
or moving your machine is involved, 
saving your machine, floors and if 
fiat living — your neighbours. 

This makes perfect sense, as it's 
like hiring someone to sit on your 
machine, holding it down 24/7. Just 
slip the vinyl bladder between the 
washer and the counter top, then 


Find out more at steadyspin.co.uk or buy on Amazon 
and Ebay for just £18.95 including P&P. 


inflate to a 
snug fit with 
the handy 
manual pump, 
which can be hidden away so you can’t 
see it. Forget old-fashion mats and 
rubber feet, this really does work better. 
It is the perfect size and fits all 
machines. It will inflate up to six inches 
to fill that gap. Invented in the UK in 
2016, with over 1,903 five-star reviews 
Just £18.50 including P&P. STEADY 
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SPINE 


Time to join the insulation nation 


Last winter, UK homeowners 
experienced an immense rise 

in their heating bills. With the 
government's Energy Price 
Guarantee set to end in June, the 
warmer summer months could be 
the ideal time to make insulation 
upgrades and retain more of the 
precious heat that you pay for. 

Around 25% of heat is lost 
through the roof of an uninsulated 
home*. 

Spray foam insulation, compared 
to traditional insulation types, 
expands to fill every nook and 
cranny to minimise air leakage 


Learn more, or find an installer 


near you at wevegotitcovered.com 


and leaves homes feeling warmer and 
more comfortable. This also means 
heating systems aren't forced to work 
as hard, helping homeowners reduce 
their monthly utility bills 

Huntsman Building Solutions 
have been making UK homes more 
comfortable and energy efficient for 
over 30 years, and their authorised 
installer network undergoes rigorous 
training to ensure that every property 
is insulated to the highest standards. 
Paired with a 25-year lifetime warranty, 
a detailed report and documentation 
upon installation, homeowners can be 
confident that their insulation has been 
fitted to last. 


HUNTSMAN 


RUI DING SOI UTIONS 


"Reducing home heat loss: roof and loft insulation (Energy Saving Trust, 2023]. 
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For more information scan the QR code visit funkyappliance.co [m] 
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A LIFE 


IN THE DAY 


Louise Redknapp 


Performer, 48 


ornin Lewisham, 
southeast London, 
Redknapp wona 
scholarship to the Italia 
Conti stage school aged 
11 апа іп 1992 joined 
the girl band Eternal. Their 
1993 debut album, Always 
& Forever, sold more than 
four million copies. She went 
solo in 1995, going on to sell 
more than five million records 
in the UK and 15 million 
worldwide. Redknapp has 
also presented the TV show 
Something for the Weekend 
and was a judge on So You 
Think You Can Dance. She 
was married to the England 
footballer Jamie Redknapp 
for 19 years before they 
divorced in 2017. They have 
two children, Charley, 18, and 
Beau, 14. She lives in Surrey 
with Beau and her two dogs. 


Myalarm goes off at 7am and 
Isnooze for exactly nine 
minutes, as that's what was 
originally set on my phone and 
Гуе never changed it. My first 
words are, *Morning, Banks. 
Morning, Rubes;" to my dogs. 
Banksy and Rudi, who are 
usually snoring on my bed. 

ГЇЇ give them belly rubs, then 
head into Beau's bedroom to 
tell him we've got 35 minutes 
to be out the door. I'll have 
а cup of tea and a Rich Tea 
biscuit, dunked to perfection as 
I get really peed off if it falls in. 
I make a bagel for Beau to eat 
in the car on the way to school. 

Thave strict instructions from 
him to stay in the car, especially 
if Pm in flip-flops. The worst- 
case scenario, which happens 
surprisingly often, is when one 
of my songs comes on the radio 
as we approach the school gates. 
Beau obviously finds this 


58 - The Sunday Times Magazine* 


mortifying and says, “Just park 
around the corner. Please.” 

Гуе no idea if my boys think 
Tmacool mum, but I havea 
great relationship with both 
of them and they’re super- 
supportive of what I do. They 
don’t say too much because 
they’re teenagers, but I know 
they’re proud, which I 
sometimes hear when they 
don’t realise I’m in earshot. 

When I get home ГЇЇ grab 
Greek yoghurt, berries and a 
nice filter coffee before a dog 
walk. Then it's either music 
promo or Grease rehearsals in 
the West End. 

Ilove being busy. It keeps 
me ina good mental headspace 
and I’ve learnt to always look 
forward, whether that's from 


WORDS OF WISDOM 


Best advice І was given 
Never be too busy to take 
а meeting. You never know 
what might come from it 


Advice I'd give 
Be fearless and have the 
self-belief that you can do it 


What I wish I'd known 
Life has a weird way of 
always working itself out 


my marriage or being a pop 
singer. try to be grateful 
about everything. 

My job nowis to focus on 
being the best version of me, 
which I know sounds a bit 
hippy-dippy. I think, “What 
other things can I go out there 
and achieve?” I do it for myself, 
I do it for my boys and I like to 
think I do it for women. 

Things have changed so much 
since I entered the industry 
in the 1990s, particularly with 
social media and how fast 
information travels. So many 
people are quick to judge. It’s 
harder now for youngsters. 

Lunch will either be a wrap 
from Pret if I’m rehearsing, or 
something from a café if I'm 
not working. My best friend 
runs a Pilates studio, so ГЇЇ 
often do a lunchtime class. My 
energy is higher in the evenings, 
though, so I might do a Peloton 
session at 8.30pm. 

Jamie and I share the after- 
school football pick-ups, and 
Beau is often at his dad’s, so my 
favourite evenings are when it's 
just me and Beau. I’m a crap 
cook but I still like making him 
dishes he loves, like steak and 
chips with an egg on top and 
broccoli on the side. 

People ask me about dating 
and although I wouldn't say I 
ever go out actively looking, I’ve 
got an open heart for what the 
future may bring. Right now, 
though, all of my energy goes 
into my boys and my job. I speak 
to Charley, who is at university 
in Arizona, every day. 

Istill have the occasional 
night out drinking cocktails 
as I love to let my hair down. 

If Luther Vandross comes on, 
you'll find me on the dancefloor. 

My kids go to bed later than 
me.Tll watch Yellowjackets on 
Paramountt in bed, then it’s 
lights out soon after midnight, 
when I just zonk out. The only 
thing that keeps me awake is 
Rudi or Banksy, but I actually 
find that quite comforting. 
Ilove the fact that their love 
is unconditional M 
Interview by Nick McGrath. 
Louise's Greatest Hits is 
released on Friday. She is in 
Grease the Musical at the 
Dominion Theatre, London 
W1, from Friday 
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Beds, Sofas and Supplies for Champion Loafers 


